




FIRST UNITED PRESBYTERIAN CHURCH - STATE CENTER, IOWA 

The Presbyterian Church was organized in 1866* The 
services were conducted in the schoolhouse. 

In 1869 the Presbyterian and Methodist churches joined 
forces to build a frame building. The Fresbyterians later 
purchased the Methodist’s interest in the building. It was 
destroyed by fire in 1920. 

The present brick building was dedicated June 25, 1922. 
Five years later the Mueller pipe organ was purchased and 
installed. 

In 1978 we joined with the Van Cleve United Church of 
Christ to share a minister. The present minister is Rev. Mary 
Hendrickson. 

We wish to express our thanks to everyone for their 
favorite recipes. We also wish to express our gratitude to all 
who gave of their time in designing and assembling of this book 
and to Linda Peterson for the cover and the dividers. 

The Committee 
Elizabeth Bowman 
Betty Cronk 
Doris McClure 
Marion Phillips 
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The Van Cleve United Church of Christ originated in 
December 1869, meeting in a schoolhouse 2 miles south of Van 
Cleve, Iowa. The Logan Congregational Church was organized May- 
22, 1870 and the building was dedicated on January 1, 1879 
located 2 miles south and 1 mile west of Van Cleve. In 1884 
the building was moved cross country and became The Van Cleve 
Congregational Church. It was remodeled in 1923 and added to 
in 1959. In 1960 a merger of the Evangelical Reformed and the 
Congregational Christian denominations produced the United 
Church of Christ. 










4 


The Van Cleve Women's Fellowship was started by a minister's 
wife, Mrs. Arnold, as The Odds and Ends Society about 1876 and 
has been helping educationally, socially and financially ever 
since, as the Aid Society and the Women's Fellowship. 

We are happy to share our recipes with you and wish to thank 
all those who helped with this book. 


Laura June Larrick 
Doris Warden 
Stella Ruth Settle 
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Standard Abbreviations 


t. — teaspoon 
T. — tablespoon 
c. — cup 

f.g. — few grains 
pt. — pint 
qt. — quart 


d.b. — double boiler 

B.P. — baking powder 

02. — ounce 

lb. — pound 

pk. — peck 

du. — bushel 


Guide to Weights and Measures 


1 teaspoon=60 drops 

3 teaspoons = 1 tablespoon 

2 tablespoons =1 fluid ounce 

4 tablespoons=14 cup 

5 1 / 3 tablespoons = l /3 cup 

8 tablespoons = y 2 cup 

16 tablespoons=1 cup 


1 pound = 16 ounces 

1 cup = 1/2 p*°t 

2 cups = 1 pint 
4 cups = 1 quart 

4 quarts=1 gallon 
8 quarts=1 peck 
4 pecks = 1 bushel 


Substitutions and Equivalents 

2 tablespoons of fat=l ounce 
1 cup of fit=y 2 pound 
1 pound of butter = 2 cups 

1 cup of hydrogenated fat plus y 2 t. salt=l cup butter 

2 cups sugar =1 pound 

2V2 cups packed brown sugar=l pound 

11/3 cups packed brown sugar=l cup of granulated sugar 

3V2 CU P S powdered sugar=1 pound 

4 cups sifted all purpose flour=l pound 

41/2 cups sifted cake flour=l pound 

1 ounce bitter chocoIate=l square 

4 tablespoons cocoa plus 2 teaspoons butter = 1 ounce of bitter chocolate 
1 cup egg whites = 8 to 10 whites 
1 cup egg yolks = 12 to 14 yolks 


1 tablespoon cornstarch = 2 tablespoons flour for thickening 
1 tablespoon vinegar or lemon juice+1 cup milk = l cup sour milk 

1 cup whipping cream = 2 cups whipped 
1 cup evaporated milk=3 cups whipped 
1 lemon = 3 to 4 tablespoons juice 
1 orange = 6 to 8 tablespoons juice 
1 cup uncooked rice=3 to 4 cups cooked rice 



♦For all household purposes 1 milliliter may be considered as equal to 1 cubic centimeter. 
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General Oven Chart 


{ Very Slow Oven — 250°to300°F. 
Slow Oven — 300° to 325°F. 
Moderate Oven — 325° to 375°F. 
Med. Hot Oven — 375° to 400°F. 
Hot Oven —- 400° to 450°F. 

Very Hot Oven — 450° to 500°F. 


Breads 


Baking Powder Biscuits 450°F. 12—15 min. 

Muffins 

400° to 425°F. 20 — 25 min. 

Quick Breads 

350°F. 40 — 60 min. 

Yeast Bread 

375° to 400°F. 45 — 60 min. 

Yeast Rolls 

400°F. 15 — 20 mio. 

Cakes 

Butter Loaf Cakes 

350°F. 45 — 60 min. 

Butter Layer Cakes 

350° to 375°F. 25 — 35 min. 

Cup Cakes 

375°F. 20 —25 min. 

Chiffon Cakes 

325°F. 60 min. 

Sponge Cakes 

325 °F. 60 min. 

Angel Food Cakes 

325°F. 60 min. 

Cookies 

Bar Cookies 

350°F. 25 — 30 min. 

Drop Cookies 

350° to 375°F. 8 —12 min. 

Rolled and Ref. Cookies 350°to400°F. 8 —12 min. 

Pastry 

Meringues 

350°F. 12 —20 mm. 

Pie Shells 

450°F. 12 — 15 min. 

Filled Pies 

450°F. 10 min. lower to 
350°F. 40 min. 

Roasts 

Beef Roast 

325°F. Rare 18 — 20 min. 

Medium 22 — 25 min. 
Well done — 30 min 

Chicken 

325°F • 350°F.30 min. per lb. 

Duck 

325°F. * 350°F.25 min. per lb. 

Fish Fillets 

500°F. 15 - 20 min. 

Goose 

325°F. - 350°F. 30 min. per lb. 

Lamb 

300°F. • 350°F. 35 min. per lb. 

Meat loaf 

375°F. 60 min. for 2 lb. loaf 

Turkey 

250°F. * 325°F. 15 - 25 min. per lb. 

Veal Roast 

300°F. 30 min. per lb. 

Venison 

350°F. 20 - 23 min. per lb. 
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APPET I ZERS 

ABC DIP Beth Tigges 

1/3 c. almonds (toasted and 3/4 c. mayonnaise 
chopped fine) 1/4 tsp. salt 

3 slices bacon (cooked and 1 T. onion (minced fine) 

crumbled) 

1 1/2 c. sharp Cheddar cheese 
Mix together. 

CHIP OR VEGETABLE DIP Doris Warden 

1 pkg. cream cheese (large) 1 T. chopped onion 

1 pkg. dried beef (3 oz.; Milk (about 2 T.) 

chopped) 

Mix in blender or mixer with enough milk for desired 
consistency. 

CORNED BEEF PATE Carolyn Shelton 

1 (12 oz.) can corned beef 1/4 c. milk 

1 (8 oz.) pkg. cream cheese 1 envelope green onion dip mix 

(cubed and softened) 2 sprigs parsley 

1 (6 oz.) can mushrooms 
(drained) 

Break beef into chunks, put 1/3 in blender. Blend until 
chopped. Put into bowl. Repeat with remaining beef. Put 
remaining ingredients in blender. Blend smooth. Combine with 
beef, mix well. Mold in small bowl. Chill. Unmold. Serve with 
crackers. 

CURRY DIP Shirley Eckhardt 

1 c. mayonnaise (not Miracle 1 tsp. curry powder 

Whip) 1 tsp. tarragon vinegar 

1 tsp. garlic salt 1 tsp. horseradish 

1/4 tsp. garlic powder 1 tsp. minced onion 

Mix with electric beater. Serve with raw vegetables - 
cauliflower, carrots, celery, peppers, etc. Keeps in refrigera¬ 
tor. 
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DILL DIP Stella Ruth Settle 

1 c. mayonnaise 2 T. parsley flakes 

1 c. sour cream 2 T. minced onion 

1 T. dill weed 2 tsp. Lawry's seasoning salt 

Blend well. Chill, Serve with raw vegetables. 

DRIED BEEF DIP Maurine Ridout 

1 (8 oz.) pkg. cream cheese 1/4 c, chopped onion 
1/2 c. sour cream 1 (3 oz.) pkg, dried beef 

1/3 c, chopped green peppers (chopped) 

Mix together cream cheese and sour cream. Add other ingre¬ 
dients. Heat in oven for 15 minutes. 


HOT BEAN AND BACON DIP 


Carolyn Shelton 


1 1/2 tsp. chili powder 
1/4 tsp. liquid smoke (optional) 
8 slices crisp bacon (in 1 inch 
pieces) 


1 can (1 lb.) pork and beans 
(in tomato sauce) 

1 c. shredded sharp processed 
American cheese 
1 sliver garlic 

Grate beans, 3/4 cup cheese and seasonings in blender 30 
seconds. Stop motor, push ingredients into blades with rubber 
spatula as necessary. Add bacon and grate 20 seconds. Stop 
motor, push ingredients into blades as necessary. Heat in 
chafing dish. Top with remaining cheese. Serve with potato 
chips or com chips. Yields 2 1/3 cups. 


HOT CHILI DIP 


Maurine Ridout - Joanne Benner 


1 lb. ground beef 1 can tomato paste 

1 green pepper (chopped) 1 pkg. (3 oz.) cream cheese 

1 envelope (1 3/4 oz.) chili 1 c. water 
seasoning mix 

Cook ground beef and pepper in skillet stirring to crumble 
beef and cook until beef browns. Drain off excess fat. Stir in 
chili mix, tomato paste, cream cheese and water. Cook over 
medium heat, stirring occasionally, until mixture comes to a boil. 
Keep warm in electric skillet, chafing dish or fondue pot. Serve 
with com chips or Tostitos. 
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HOT MUSHROOM CHEESE DIP 


Gloria Nichols 


1/2 c. (or more) Cheddar cheese 
Few dashes Tabasco 
Green or red chili peppers 
(chopped) 


1/2 chopped onion 
Oleo 

1 can cream of mushroom soup 
1 can mushrooms stems and 
pieces (drained) 

Saute' onion in oleo. Add soup, mushrooms, cheese and 
Tabasco, Heat until cheese is melted. Add chopped green or red 
chili peppers. Serve hot. Good with Doritos or Fritos. 


HOT TACO DIP Sharon Vogt 

1 c, sour cream 1/2 tsp, dry onion 

1 (10 1/2 oz.) can condensed 1/2 c. shredded cheese 

uean with bacon soup 2 to 3 T. taco seasoning mix 

Combine all ingredients in 1 1/2 quart bowl, mixing well. 
Cook on roast (microwave) 2 minutes or until hot, stirring. 

Serve warm with corn or taco chips. 


HORS D'OEUVRES Elizabeth Bowman 

8 oz. pkg. cream cheese Green onions 

Dry dried beef 

Soften cream cheese. Layer dried beef, overlapping, on 
waxed paper. Make as large as you wish. Spread softened cheese 
on top of dried beef. Put green onions on this, alternating ends 
in each direction lengthwise. Roll and refrigerate. Cut in 
desired size. Serve with Ritz crackers. 


PARTY VEGETABLE DIP 


Ruth Warden 


1 c. Miracle Whip 1 

1 tsp. curry powder 1 

1 tsp. tarragon vinegar 1 

Mix well. Serve with variety 


tsp. onion salt 
tsp. prepared horseradish 
tsp. garlic salt 
of fresh vegetables. 


SHRIMP APPETIZER Beth Tigges 

1 (4 1/2 oz.) can baby shrimp 1 c. mayonnaise 

8 oz. shredded Cheddar cheese 4 T. minced onion 

Mix the above together and spread on party rye. 
minutes at 325°. Serve warm. 


Bake 15 
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SHRIMP DIP Judy Kline 

1 (8 oz.) pkg. cream cheese 1 c. shrimp 
1/4 c. mayonnaise Dash Tabasco 

3 T. chopped onion Dash Worcestershire 

1 tsp. lemon juice Salt and pepper 

Mix together and refrigerate. Taste improves after it is 
chilled. Serve with crackers or fresh vegetables. 


SPINACH DIP 

2 pkg. chopped spinach 
(drained) 

1 c. mayonnaise 
1 c. sour cream 

Mix. Let set overnight 


Norma Yeager 

3 green onions (chopped; tops 
also) 

1 pkg. Knorr dry vegetable soup 
mix 

1 can sliced water chestnuts 
Very good on crackers. 


SPINACH DIP 


Laura June Larrick 
pkg. frozen chopped 


1 c. sour cream 
1 c. mayonnaise 
1 pkg. Knorr vegetable soup 
1 dash garlic powder 

Cook spinach and drain. Cool. Combine all ingredients. 
Serve with a knife and firm crackers. 


1 (10 oz.) 
spinach 

1 can water chestnuts (chopped) 


SPINACH DIP Rev. Mary Hendrickson 

10 oz. chopped spinach 1 pkg. dry vegetable soup 

(defrost) 1 c. sour cream 

1 c. margarine Small onion (chopped) 

Mix all together. Refrigerate at least an hour. Serve with 
crackers. 


Secret - something you tell one person at a time. 
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SHRIMP AND CHEESE DIP 

1 pkg. (8 oz.; room tempera¬ 
ture) cream cheese (cubed) 

1 can (4 oz.) deveined shrimp 
(drained) 


Carolyn Shelton 


1/2 inch square lemon rind 
1 c. dairy sour cream 
1/3 c. chutney 
1/2 tsp. curry powder 


Chop all ingredients in blender 15 seconds. Stop motor and 


push ingredients into blades, 
smooth. Yields 2 2/3 cups. 


Repeat process as needed until 


VEGETABLE DIP 

1 c• mayonnaise 
1/2 c. sugar 
4 tsp. salad mustard 

Mix and refrigerate. 

ZIPPY BEEF OLIVE SPREAD 

1 tsp. instant minced onion 
1 T. water 

1 (6 oz.) pkg. cream cheese 

2 T. mayonnaise 

Soften onions in water, 
onions, dried beef and olives 


Beth Tigges 

2 tsp. garlic powder 
2 tsp. salad oil 


Laura June Larrick 

1 (3 oz.) pkg. smoked sliced 
dried beef (snipped) 

1/4 c. chopped pimento-stuffed 
olives (sliced) 

Blend cheese and mayonnaise, then 


CHEESE BALLS 


Shirley Eckhardt 


1/2 lb. American processed 
cheese (cut in small cubes) 
1/4 lb. sharp Cheddar 
2-4 oz. blue cheese 
1/2 c. mayonnaise 

Let cheese stand 2 
well in electric mixer. 


2 tsp. Worcestershire 
IT. onion (chopped fine) 

IT. sweet pickle (chopped) 

1/2 c. pecans (chopped fine) 

1/2 c. chopped parsley 
hours at room temperature then cream 
Blend mayonnaise, Worcestershire sauce, 
onion and sweet pickle into cheeses. Place in a small bowl. 
Cover with waxed paper. Age in refrigerator about 6 hours. 
Remove from bowl, roll into ball (size of grapefruit). Combine 
on bread board pecans and parsley. Roll ball in this mixture 
until covered completely. Place on platter, surround with small 
crackers. This keeps in refrigerator for at least 2 weeks. 
Flavor improves with aging. 


CHEESE BALL 


Roxana West 


2 (8 oz.) pkg. cream cheese 
1/4 c. green pepper (chopped) 
2c. pecans (chopped) 

2 T. chopped onion 

Fut only 1 cup nuts in ball 


8 1/2 oz. can crushed pineapple 
(drained) 

1 tsp. salt 

and roll ball in rest of nuts. 


CHEESE LOG Rita Larrick 

8 oz. softened cream cheese 2 T. horseradish 

1/.4 c. grated Cheddar cheese 1 pkg. dried beef 
1/3 c. chopped olives 

Blend. Divide and shape into 6 inch logs. Roll in 1 pack¬ 
age dried beef, snipped finely. 


CHEESE SPREAD 


Gloria Nichols 


1 lb. Velveeta cheese 
4 T. margarine 
4 T. mayonnaise 

Mix with a "'ixer. 


1/2 to 3/4 c. chopped stuffed 
olives 

1/2 c. chopped celery 
Good for sandwiches or stuffed celery. 


CHILI CHEESE SQUARES 


1 (4 oz.) can diced green 
chilies 

8 oz. (2 c.) Monterey Jack or 
Cheddar 


Beth Tigges 


1 c. Bisquick 

1 c. light cream or half and half 
4 eggs 

1/4 tsp. salt 

Sprinkle chilies and cheese in the bottom of 9x9 inch pan 
lightly greased. Combine and beat remaining ingredients. Pour 
mixture into pan. Bake at 375° for 30 minutes or until puffy. 

L f t ,r^ t f nd 10 minutes before cutting into squares. Garnish with 
s u ed olives, if you wish. May be frozen and reheated at time 
of serving. 




HOLIDAY CHEES1 _ 

1 (8 oz.) pkg. cream cheese 
1/2 c. crushed pineapple 
(drained) 


"X1U. x. c 1 

1/2 c. pecans (chopped) 

1 1/2 tsp. seasoned salt 


•ained) 1 -— 

l!° f Fo™ C in^ f Stir in P^^Ple. Add pecans and sail 

nuts. Garnish with^in^ f° n ln 1/2 CUP additional chopped 
ley # Pineapple chunks, maraschino cherries or 


parsley. 
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HORSERADISH CHEESE BALL Lois Sparks 

2 (8 oz.) pkg. cream cheese 1/2 c. stuffed olives (chopped) 
(softened) 1 T. horseradish 

1/2 c. grated Parmesan cheese 

Combine all ingredients, forrr into a ball. May be rolled 
in crushed corn chips. Keep refrigerated. 


PARTY MIX 


Lois Eggleston 


2 lb. salted peanuts 1 lb. margarine 

1 box Rice Chex (small) 2 T. Worcester si lire sauce 

1 box Wheat Chex (small) 1 tsp. Lawry's seasoned salt 

1 box Cheerios (small) 2 T. garlic salt 

1 lb. pretzels (long sticks) 

Mix all ingredients together in a larger roaster pan. Put 
in oven for 2 hours at 250°, stirring ever so often. Put 'Wor¬ 
cestershire sauce over while stirring the mixture. 


PARTY MIX (Large Batch) 


Jodi Merril 


1 small sack pretzels 2 c. salad oil 

1 (12 oz.) Corn, Rice and 2 T. Worcestershire sauce 

Wheat Chex each IT. garlic salt 

1 lb. mixed nuts 1 T. seasoned salt 

1 small box Cheerios 

Combine pretzels, cereals, and nuts in roaster. Add 
seasonings to oil; mix well and spread over mix. Put in oven at 
200° for 2 1/2 hours. Stir every 15 minutes. 


GRAMOLA 


Winifred Thompson 


1/2 - 1 c. raisins 


1/4 c. oil 1/2 c. wheat germ 

1/4 c. honey 1/4 c. chopped pecan nuts 

1 tsp. vanilla 1/4 c. sunflower seed 

Salt 1/2 - 1 c. raisins 

3 c. quick-cooking oatmeal 

Heat oil, honey, vanilla and salt. Stir in oatmeal, wheat 
germ, nuts and sunflower seeds. Bake at 300° for 15 minutes on 
cookie sheet. Stir every 5 or 10 minutes. Add raisins and bake 
15 minutes more. Cool. Store in tight container. 
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BEVERAGES 


CRANBERRY FUNCH Carolyn Shelton 

4 qt. cranberry-apple drink 1/2 c. honey 
(chilled) Ice ring 

2 to 3 T. rum flavoring 

Put 1 quart of chilled cranberry-apple drink, rum flavoring 
and honey in blender. Blend until combined. Add to remaining 
cranberry-apple drink in large punch bowl. Stir until blended. 
Carefully slip ice ring into punch bowl. Yield: 4 quarts. 


FRUITED TEA PUNCH Carolyn Shelton 

3 T. instant tea powder 4 c. cold water 

1/2 c. sugar Ice 

1/8 c. lime juice Lime slices 

3 T. lemon juice Maraschino cherries 

Put tea, sugar, lime juice, lemon juice and 2 cups of water 
in blender; blend until combined. Pour mixture into a pitcher. 

Add remaining water; stir. Serve over ice in tall glasses. 

Garnish with lime slices and cherries. Makes 1 1/4 quart. 


HOT CIDER PUNCH 


Lois Sparks 


4c. cider or apple juice 
4c. water 
2/3 c. Tang 

Bring to a boil. Serve 
arrive - great warmer-upper. 


1/4 tsp. cinnamon 
1/8 tsp. nutmeg 
1/8 tsp. cloves 
from your Crock-Pot as guests 


HOT CHOCOLATE MIX Jill Merril 

1 box (8 qt.) instant dry milk 1 (6 oz.) jar coffee whitener 

2 c. powdered sugar 1 lb. box Nestle's Quik 

Sift together. Store in air-tight containers. For 1 cup of 
cocoa, add boiling water to 1/4 cup of mix. 


Your temper is one of the few things that will improve the 
longer you keep it. 
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HOT COCOA MIX 


Nancy Sue Warden 


6 c. dry milk 

1 c. sifted cocoa 

2 c. sugar 

For one part mix add 2 


1 (3 oz.) jar coffee cream 
(Coffee Rich) 

1/4 tsp. salt 
parts water. 


HOT CRAN—APPLE PUNCH 

2 (48 oz.) jars cranberry 

cocktail juice or cran-apple 
juice 

2 large cans pineapple juice 

Put in top basket of large 
brown sugar in bottom of coffee 
perk just like you would coffee 


Sue Dennis 

3 sticks whole cinnamon (broken) 

4 1/2 tsp. whole cloves 
Dash of salt 

3/4 c. brown sugar 
electric coffee maker. Put 
maker with juice mixture and let 


PARTY PUNCH Stella Ruth Settle 

3 pkg. strawberry Kool-Aid 1 large can pineapple juice (46 

3 cans frozen oranqe juice oz.) 

(6 oz.) 2 qt. ginger ale 

Make Kool-Aid and orange juice according to directions on 
packages. Add pineapple juice. Mix and chill. Add ginger ale 
when ready to serve. Serves 60. 

For green colored punch use lemon-lime Kool-Aid. 

PUNCH FOR FIFTY Elizabeth Bowman 

3 qt. ginger ale 1/2 gal. orange sherbet 

3 qt. 7-Up 

Mix beverages together in large bowl. Add sherbet last. 

RED PUNCH Gloria Nichols 

1/2 c. boiling water 1 c. orange juice 

1/3 Cm sugar (dissolve in water 1/4 c. lemon juice 

above) 2 small bottles ginger ale 

2c. cranberry juice 

Pour over cubes and chill. 


14 


RUSSIAN TEA Holly Vogt Ritland 

2 c. Tang Sugar (if desired) 

1/2 c. instant tea (Lipton 1/2 tsp. cloves 

with lemon) 1 tsp. cinnamon 

Mix together. Put 2 teaspoons in 1 cup hot water - or to 
suit taste. 

SPRING PUNCH Leota Duffy 

2 (46 oz.) cans pineapple juice 2 pt. vanilla ice cream 

3 pt. sherbet (any flavor to 2 qt. chilled ginger ale 

fit in color scheme) 

Beat with electric mixer until well blended. Add 2 quarts 
chilled ginger ale. 

SUNSHINE PUNCH Carolyn Shelton 

1 (3 oz.) pkg. orange-pineapple 5 c. cold water 

flavored gelatin 1 (28 oz.) bottle ginger ale 

1 c. boiling water (chilled) 

1 (6 oz.) can frozen pineapple Ice cubes 
juice concentrate Orange slices 

1 (6 oz.) can frozen orange 
juice concentrate 

Put gelatin and 1 cup boiling water in blender: blend at low 
speed until gelatin is dissolved. Add pineapple concentrate, 
orange concentrate and 1 cup cold water to gelatin mixture, blend 
until combined. Pour mixture into punch bowl, stir in remaining 

4 cups of water. Add ice cubes, carefully nour in chilled ginger 
ale. Float orange slices. Makes 2 3/4 quarts. 
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YEAST BREADS 


KAY’S BREAD RECIPE 


Laura June Larrick 


4c, warm water 4 

8 tsp. yeast 1 

1 Cm dry milk 6 

1 c, sugar 6 

2 tsp, salt 

Mix yeast and water (I use a 
sugar, salt and eggs. Add 2 cups 
margarine. Fold 4 cups flour and whip well. Use mixer or wire 
whip. Add remaining flour 1 cup at a time, until mixture forms 
soft ball. Let rest 10 minutes. Knead in flour until smooth 
and soft. Let rise double. Make into rolls of your choice or 
bread loaves. Makes 66 rolls. 


eggs 

c. melted marqarine 
c. flour 
c. flour 

dish pan). Add dry milk, 
flour. Mix well. Add melted 


Linda Peterson 


2 T. sugar 
2 tsp. salt 

1 tsp. caraway seed 

2 2/3 c. flour 
Melted butter 


CHEESE CARAWAY BREAD 

1 pkg. dry yeast 
1 1/4 c. warm water (110°) 

1 c. shredded sharp Cheddar 
cheese 

2 T. shortening 

In large bowl, dissolve yeast in warm water. Add cheese, 
shortening, sugar, salt, caraway seed and 2 cups flour. Blend 
1/2 minute on low speed, scraping bowl occasionally. Stir in 
remaining flour until smooth. Scrape batter from side of bowl. 
Cover; let rise in warm place until doubled - 30 minutes. Stir 
batter by beating about 25 strokes. Spread evenly in greased 
loaf pan (9x5x3 inch). Smooth out top of batter by patting into 
shape with» floured hands. Cover; let rise until double about 40 
minutes. Heat oven to 375°. Bake 45 minutes or until loaf 
sounds hollow when tapped. Brush top with melted butter. Remove 
from pan and cool on wire rack. 


Pick your friends, but not to pieces. 
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WHITE BREAD Carolyn Shelton 

1 c. milk 2 pkg. dry yeast 

4 tsp. salt 2 T. sugar 

2 T, shortening 3 T. warm water 

1 c. cold water 6 - 7 c. flour 

Scald milk; add salt and shortening; remove from heat. Add 
1 cup cold water, about 110°. Combine yeast, sugar and warm water 
and let stand a short time. Pour milk mixture into large bowl; 
add yeast mixture. Add 2 cups flour and beat 2 minutes. Gradually 
add more flour until it becomes too thick for the mixture. Let 
stand 10 - 15 minutes. Add rest of flour and knead until dough 
is glossy. Put in greased bowl, also grease top of dough, and 
let rise until double in size. Divide into loaves; let rise and 
grease top of loaf. Let rise. Bake at 375° for 35 - 40 minutes. 

WHEAT BREAD Linda Duffy Ames 

3 1/2 - 4 c. white flour 
2 1/2 c. wheat flour 
2 pkq. yeast 
1 egg 
1 T. salt 

ROLLS: 

Butter Brown and white sugar 

Cinnamon 

Heat milk, water, honey and butter to 120°. Mix in large 
mixing bowl 2 cups white flour, 1 cup wheat flour, yeast, egg, 
and salt. Add milk mixture. Mix 3 minutes then add rest of white 
and wheat flour to form a stiff dough. Knead until smooth and 
satiny (8 to 10 minutes). Put in greased bowl, turning once to 
grease top. Let rise until doubled (1 hour). Punch down. 

Divide into 2 loaves. Place in greased loaf pans. Let rise 
again 1-1 1/2 hours. Bake 10 minutes at 375°, then 350° for 
30 - 35 minutes. These make good cinnamon rolls, too! 

Rolls: Roll out into rectangular shape. Spread with butter, 
then sprinkle on cinnamon, then brown sugar and white sugar. Roll 
and cut 2-2 1/2 inch pieces. 


1 c. milk 
1 c. water 

1/2 c. honey or 3/4 c. sugar 
and 1/8 c. water 
3 T. butter or oleo 
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WHOLE WHEAT BREAD 


Emily Latch 


1 c. milk 2 pkg. dry yeast 

1/2 c. honey 1 c. warm ’•tap” water 

1 1/2 tsp. salt 3 c. whole wheat flour 

2 T. lard 3 c. white flour 

In large mixing bowl, dissolve 2 packages yeast in 1 cup 
warm water. Heat milk to scalding temperature. Do not boil. 

Add honey and salt and lard. Stir well. Cool to lukewarm. Add 
to yeast mixture. Stir in 3 cups sifted whole wheat flour and 
beat 3 minutes until smooth and bubbly. Add 2 cups white flour. 
Mix well. Take dough out of bowl and knead, adding 1 cup flour 
a little at a time. Knead 10 minutes. Put into greased bowl. 
Let rise until doubled in size. Punch down and let rise again. 
Turn out onto floured board. Work down. Divide dough into 2 
loaves or 3 small ones. Let rise. Bake 5 minutes at 375°. 

Cover with foil. Bake 35 - 40 minutes at 350°. Cool in pans 
5 minutes on each side. Grease top of loaves. 


DEEP DISH PIZZA DOUGH 


Elaine Haywood 


1 pkg. active dry yeast 3 T. vegetable oil 

1 c. warm water (105-115°) 3-3 1/2 c. Gold Medal all- 

1 tsp. sugar purpose flour 

1 tsp. salt 

Dissolve yeast in warm water in large mixing bowl. Stir in 
sugar, salt, oil and 2 cups flour. Beat until smooth. Stir in 
enough remaining flour to make dough easy to handle. Turn dough 
onto lightly floured surface; knead until smooth, about 5 
minutes. Place in greased bowl; turn greased side up. Cover; 
let rise in warm place 45 minutes. Dough is ready if an indent¬ 
ation remains when touched. Heat oven to 400°. Grease 2 pans 
(13x9x2 inch) with 2 tablespoons oil. Punch down dough; divide 
in halves. Roll each half into rectangle (14x10 inch). Place 
each rectangle into pan. Ease dough into corners. Put your own 
filling and topping mix. Bake until crust is brown and filling 
is hot and bubbly, about 25 minutes. 2 pizzas. 


It's not the load that brings you down - it's the way 
you carry it. 
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CINNAMON ROLLS Peggy Duffy 

2 1/2 c. warm water 4 1/2 c. flour 

2 pkg. yeast Brown sugar, cinnamon and nuts 

1 regular size yellow cake mix 

Dissolve yeast in warm water. Add cake mix and flour. Let 
rise until doubled. Roll 1/4 inch thickness and spread with 
brown sugar, cinnamon and nuts. Roll as for jelly roll and cut 
in 1/2 inch slices. Fut more brown sugar and butter in bottom of 
pan and place rolls on top. Bake at 350° for 15 - 20 minutes. 

Can refrigerate dough for 24 hours before baking, but be sure to 
let it rise. Glaze if desired. 


REFRIGERATOR ROLLS 


Stella Ruth Settle 


2 pkg. Red Star yeast 
1/2 c. cold water 
1/2 c. lukewarm water 
6 3/4 c. unsifted flour 


1 c. shortening 
3/4 c. sugar 
1 1/2 tsp. salt 

1 c. boiling water 

2 eggs (beaten) 

Pour boiling water over shortening, sugar and salt; blend 
and cool. Add 1/2 cup cold water. Dissolve yeast in 1/2 warm 
water. Stir and add to above mixture, also add beaten eggs. Add 
flour and blend well. Cover and place in refrigerator for at 
least 4 hours. Two hours before using, punch down and make into 
desired rolls and let rise double original size. Bake in hot oven 
(375°) for 12 - 15 minutes. Dough may be kept in covered con¬ 
tainer in refrigerator for 6-8 days. 


DINNER ROLLS 


Elizabeth Bowman 


1 c. warm water 
1 pkg. dry yeast 
1/3 c. sugar 

Make 3 hours beforehand 
1 hour. Make into rolls and 
8-10 minutes. 


1/3 c. oil 
1 tsp. salt 
3 1/2 c. flour 

and serve hot from oven. Let rise 
let rise again. Bake at 375° for 


May I never miss a rainbow or a sunset because I'm looking 
down. 
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RICH DINNER ROLLS 


Pat Anderson 


1 c. milk ' 

1/4 c. sugar 
1 tsp. salt 
1/4 c. margarine 

Scald milk; stir in sunar, 


1/2 c. warm water 
2 pkg. yeast 
2 eggs (beaten) 

5 1/4 c. unsifted flour 


salt and margarine. Cool to 
lukewarm. Measure warm water into large warm bowl. Sprinkle or 
crumble in yeast; stir until dissolved. Add lukewarm milk mixture, 
eggs and 2 cups flour. Beat until smooth. Stir in enough 
remaining flour to make soft dough. Knead until smooth and 
elastic. Let rise until double in bulk. Punch down. Shape into 
desired rolls and let rise until double in size. Bake at 400° for 
12 minutes. 


TWO-HOUR ROLLS 


Elaine Haywood 


1 pkg. yeast 
1 c. warm water 
1 egg (beaten) 

1 tsp. salt 


1/2 c. warm milk 
3 T. Crisco oil 
3 T. sugar 
4c. flour 


Dissolve yeast in warm water. Combine egg, salt, milk, oil 
and sugar. Put all together. Add flour. Let rise once. Make 
into rolls, let rise again. Bake in 350° oven for 20 minutes* 


OVERNIGHT SWEET ROLLS Winifred Thompson 

4c. warm water IT. salt 

2c. sugar 1 pkg. yeast 

1 c. shortening 12 - 14 c. flour 

4 beaten eggs 

Mix these at 4:30 p.m. as usual. Put in well-oiled container 
and punch down every 2 hours until 10:00 p.m. Make into rolls, or 
cinnamon rolls and put in greased pans. Let stand on kitchen 
table covered all night. Bake at 375° for 12 - 15 minutes in the 
morning. 


It’s not important where we live, but how we live it 
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HOT ROLLS 


Elizabeth Bowman 


1/4 c. sugar 
1 1/2 tsp. salt 
IT. butter 
1/2 c. hot water 


1 cake yeast (dissolved in 1/2 c. 

warn water) 

1 beaten egg 
3c# sifted flour 


Place sugar, salt and butter in mixing bowl. Add 1/2 cup hot 
water. Let mixture cool to lukewarm. Add dissolved yeast, sugar, 
egg and flour. Mix well. Cover and let stand, until doubled 
(about 2 hours). Shape rolls on lightly floured board, let rise 
until doubled in bulk. Bake at 500° for 5 minutes. Reduce heat to 
350° for 15 minutes. 


SPEEDY KOLACHY 


Bernice Nichols 


2c. warm water 2c. flour 

1/3 c. sugar 2 eggs 

2 pkg. yeast 1/3 c. soft shortening 

1 tsp. salt 4 1/2 c. flour 

Combine water, sugar and yeast. Add salt and 2 cups flour. 
Beat 2 minutes with mixer. Add eggs, shortening. Beat 1 minute. 
Blend in 4 1/2 cups flour and stir until dough is formed. Let 
rest 20 minutes. Roll to 1/2 inch thick. Cut into 2 1/2 inch 
rounds and place on greased cookie sheet. Let rise until double 
and light. Press indentation in each round with a teaspoon and 
fill with cherry or pineapple pie filling. Bake 18 - 20 minutes 
at 350° • Frost while warm. Can be used to make cinnamon or 
butterscotch rolls. 


KRINGLE 

1 c. oleo 
2c. sugar 
4 egg yolks 
2c. buttermilk 


Elizabeth Bowman 


5 c. flour 
2 tsp. soda 
1/2 tsp. salt 
2 tsp. vanilla 


Cream sugar and oleo. Add egg yolks and buttermilk. Mix 
flour, soda, salt and vanilla. Mix well. Refrigerate 1 hour. 
Before baking, roll in figure eight. Bake at 500°, sliqhtly 
brown. Very good with butter and coffee. 
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DANISH KRINGLE 


Sharon Vogt 


1 yeast cake 
1 tsp. sugar 
1/4 c. lukewarm water 
1/2 c. sugar 


1/8 tsp, salt 

1 c, oleo 

2 eggs 

1/2 c, milk 


4 c. flour 3 c, any prepared fruit pie 

1 beaten egg white filling 

Dissolve yeast in lukewarm water, to which 1 teaspoon sugar 
has been added. Combine sugar, flour and salt. Cut in shortening 
as for a pie crust. Combine 2 eggs (slightly beaten) and milk. 
Add this and the yeast mixture to the flour mixture. Stir until 
all ingredients are blended. Let stand in cool place or refrig¬ 
erator overnight. Divide dough into 4 sections. Take each 
section and roll out on floured board into a rectangular shape 
(about 9x18 inches). Transfer to a large cookie sheet, brush 
with part of beaten egg white and put filling down the center. 
Fold over sides and turn ends up and seal. Do other three 
sections the same. Bake at 375° for 25 minutes. When cool, frost 
and cut in strips or wedges. 


MARGUERITE HILLEMAN 1 S KUCHEN 

2 pkg. yeast (dissolved in 1/4 
water) 

1 tsp. sugar 
1/4 c. water 

1 c. scalded milk (cooled to 
lukewarm) 

3 c. flour 
1 c. lukewarm water 

Mix into light sponge yeast, sugar, water, milk and 1 cup 
water and 3 cups flour. Let rise until double in size (about 
30 - 45 minutes). Stir down and add rest of ingredients. Add as 
much flour as you can stir in with a spoon. Let stand 10 minutes 
and then knead in with hands enough flour to make a smooth and 
elastic dough. Cover and let rise until double in bulk (about 1 
hour). Punch down and divide into 4 or 5 equal portions. Shape 
in a ball and roll out, put in a greased pan (round or pie pan). 
Brush top with melted butter, sprinkle good with sugar, also 
cinnamon if desired. Bake in moderate oven (375°) for 20 minutes. 
A small sprinkle of nutmeg may be added to dough when eggs, sugar, 
margarine and salt are added. 


Bernice Nichols 

1 c. sugar 

1/2 c. melted margarine 
(cooled) 

2 slightly beaten eggs 
2 tsp. salt 

4 c. flour (more or less) 
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PECAN ROLLS Carolyn Shelton 

1/2 c. warm water 3/4 c. soft margarine 

2 pkg. dry yeast 7-7 1/2 c. flour 

1 1/2 c. scalded milk (cooled 1/2 c. oleo or butter 

to lukewarm) 3/4 c. brown sugar 

3/4 c. sugar 3 T. white Karo 

2 tsp. salt 3/4 - 1 c. nuts (pecan halves) 

2 eggs 

Dissolve yeast in water. Add milk, sugar, salt, eggs and 
marqarine and 1/2 the flour. Beat with a mixer until smooth. 

Stir in enough flour to handle easily and knead until smooth 
(about 5 minutes). Roll in a rectangle, spread with butter, 
sugar and cinnamon. Roll up and cut into 1 inch slices and place 
in pan with pecans, oleo, brown sugar and Karo (cooked until all 
is dissolved). Put in 3 (8 or 9 inch) pans. Sprinkle with pecans. 
Let rise until double. Bake at 350° for 25 minutes. 


SWEDISH TEA RING 


Roxana West 


2 pkg. dry yeast 
1/2 c. warm water 
1 1/2 c. scalded milk 
1 c. sugar 


2 eggs (beaten) 

1/2 c. butter or margarine 
2 tsp. salt 
6 1/2 to 7 c. flour 


FILLING: 

Butter Cinnamon 

Sugar Raisins 

Dissolve yeast in warm rater; scald milk and add sugar and 
butter. Cool. Add eggs to cool milk mixture, then into yeast 
water mixture. Add 1/2 flour (3 1/2 cups). Blend by hand until 
smooth. Add rest of flour and salt. If dough is sticky add a 
bit more flour. Knead until stiff and elastic. Set in a greased 
bowl and cover. Let rise until double in size; punch down. Let 
rise again to double size. Divide into 2 sections. Roll each 
section into 9x13 inch rectangle. Cover with butter, sugar, cin¬ 
namon, and raisins. Roll up tightly. Bring ends together and 
seal. Cut into the center, but not clear through at 1 1/2 inches 
apart. Lift and twist slices onto sides. Baste with butter and 
let rise 15 - 30 minutes. Bake at 350° for 30 - 35 minutes* 
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ANGEL BISCUITS Laura June Larrick 

5 c. flour 3 T. sugar 

3/4 c. vegetable shortening 1 pkg. yeast 
1 tsp. soda 1/2 c. warm water 

1 tsp, baking powder 2c. buttermilk 

1 tsp. salt 

Sift dry ingredients together, cut in shortening thoroughly. 
Add buttermilk and yeast that has been dissolved in warm water. 
Mix with spoon until all flour is moistened. Cover bowl and 
refrigerate until needed. Take out as much dough as needed, roll 
on a floured board to 1/2 or 1/3 inch thick. Cut and bake at 400° 
for 12 minutes. 


ANGEL FLAKE BISCUITS 


Phyllis Christensen 
Saudi Arabia 


1/4 c. sugar 

1/3 tsp. baking powder 

1 pkg. (2 tsp.) dry yeast 

(dissolved in 2 T. warm water) 


5 c. flour 
1/2 tsp. salt 
1/2 c. oil 
2 1/2 c. buttermilk 
2/3 tsp. soda 

Sift dry ingredients and mix with liquids. Let rise. Hake 
into as many biscuits as you need. Store remaining dough in an 
air-tight container. Lasts 2 weeks. Bake at 450° for 20 minutes 


NUT BREADS 


APFLESAUCE NUT BREAD 

2 c. flour 

3 tsp. baking powder 
3/4 c. sugar 

1 tsp. salt 
1/2 tsp. soda 


^laine Haywood 


1/2 tsp. cinnamon 
1 c. nuts 
1 beaten egg 

1 c. unsweetened applesauce 

2 T. melted butter 


Sift together the dry ingredients and add the nuts. Add egg, 
applesauce and butter. Beat. Bake in bread loaf pan,at 350° 
for 1 hour. 
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BANANA BREAD Elizabeth Bowman 

1/2 c. shortening 1 tsp. soda 

1 c. brown sugar 1/2 tsp, salt 

2 bananas or 1 1/4 c. (mashed) 1 tsp, vanilla 

2 eggs 1/2 c. nuts (cut fine) 

2 c, sifted flour 

Cream shortening and sugar; beat well and add 1 egg at a 
time. Add bananas. Add flour, soda and salt. Mix well and fold 
in nuts. Bake at 315° until doneL 

0 m 

CARROT BREAD Judy Kline 


1 1/2 c. flour 

1 c. sugar 

1 tsp. soda 

1 tsp. baking powder 

1/2 tsp. salt 

1 tsp. cinnamon 

1 c. grated carrots 

2/3 c. oil 

2 eggs 

1 c. nuts 

Mix all ingredients together and bake 45 minutes in a 350° 

oven. No siftings, no 

greasing of pan, just easy, easy!! 

DATE-NUT BREAD 

Pat Anderson 

1 1/2 c. chopped dates 

1 tsp. salt 

2 c. boiling water 

4 c. flour 

2 tsp. soda 

1 tsp. vanilla 

3 T. Crisco 

3/4 c. nuts 

2c. sugar 

5 or 6 (No. 2) cans (buttered 

2 eggs 

inside) 


Pour boiling water over dates and soda and cool. Cream 
Crisco, sugar; add eggs and vanilla. Add date mixture, flour 
and salt. Mix. Add nuts. Do not fill cans more than 1/2 full. 
Bake at 350°. After baking let set in cans a few minutes, then 
take out and set on cake rack to cool. Can be put back in cans, 
covered with foil, and put in freezer. 


One of the most important things you can wear is a smile. * 


* 

*C ' 



I 
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Carolyn Shelton 


DATE NUT BREAD 

1 c. nuts 2 

1 c. dates 2 

2 tsp. soda 2 

2 c. hot water 1 1/2 or 2 c. flour 

Stir nuts, dates, soda and water together and cool. Mix 
sugar, butter, eggs and flour. Add to date mixture and mix well. 
Bake 50 minutes in moderate oven. Makes 6 or 7 loaves in soup 
cans. Fill 1/2 full. 


c. sugar 
T. butter 
beaten eggs 
1/2 or 2 c. 


LEMON FOPPY SEED BREAD 


Doris McClure 


1 lemon cake mix 1/2 c. oil 

f" box lemon instant pudding 4 eggs 

1 c. water (hot) 1/4 c. poppy seed 

Combine ingredients and beat 4 minutes with electric mixer. 
Fill pans 2/3 full and bake at 350° until done. Test with 
toothpick. Yield: 2 large loaves. 


ORANGE SLICE BREAD 

1 lb. orange slice candy 
1 (8 oz.) pkg. dates 
1 c. chopped nuts 

1 1/4 c. flaked coconut 
1/2 c. flour 

2 c. sugar 


Betty Cronk 

1 c. margarine 

1/2 c. sour milk or buttermilk 
1 tsp. soda 
1 tsp. salt 
4 eggs 


3 c. flour 

Cut up candy and dates; mix with the 1/2 cup flour. Cream 
sugar and margarine. Add eggs and milk alternately with soda, 
salt and flour. Add candy, dates, nuts and coconut. Four in 3 
loaf pans and bake at 325° for 1 to 1 1/4 hours. 


F UMPKIN BREAD 

3 1/3 c. flour 

2 tsp. soda 

1 1/2 tsp. salt 

3 tsp. cinnamon 
3 tsp. nutmeg 


Carolyn Shelton 


1 c. oil 
4 eggs 

2/3 c. water 

2 cans pumpkin 
3c. sugar 


Mix dry ingredients and sift into mixing bowl. Make a well 
in mixture and add oil, eggs, water and pumpkin. Beat well. 

Bake 1 hour at 350°. Yield: 3 loaves. 
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Mrs. Raymond Vogt 


ZUCCHINI BREAD 

2 c. grated zucchini 
1 c. oil 

1 1/2 c. sugar 

3 eggs 

2 tsp. vanilla 
2 1/4 c. flour 

Sift flour, soda, baking powder, salt and cinnamon. Combine 
the eggs, oil, sugar and vanilla. Beat until well mixed. Add 
zucchini, then the flour mixture. Stir raisins and nuts. Pour 
into greased and floured (9x13 inch) pan. Bake at 350° for 40 
minutes or until center springs back when lightly pressed with 
fingertip. 


2 tsp. soda 

1/2 tsp. baking powder 

1 tsp. salt 

2 tsp. cinnamon 
1 c. raisins 

1 c. nuts 


Elizabeth Bowman 


1 tsp. soda 

1/2 tsp. baking powder 
1 tsp. salt 
1 t%. cinnamon 
1/2 c. nuts 


ZUCCHINI BREAD 

3 eggs (beaten) 

1 c. cooking oil 

2 c. sugar 

2c. grated zucchini 
2 tsp. vanilla 
3c. flour 

Preheat oven to 325°. Grease and flour two loaf pans. Beat 
eggs, then add vanilla, sugar, grated zucchini and oil. Cream. 
Sift and measure 3 cups flour, then sift together flour, soda, 
baking powder, salt and cinnamon. Add sifted ingredients to 
creamed mixture and mix thoroughly. Add nuts. Bake 1 hour at 
325°. 


ZUCCHINI COCONUT BREAD 


Laura June Larrick 


large eggs 
c. sugar 
tsp. salt 
c. oil 
tsp. vanilla 


1 tsp. soda 
1 tsp. baking powder 
3c. grated zucchini 
1/2 c. coconut 
1 c. nuts (optional) 


c. flour 

Mix all ingredients in order. Pour into oiled loaf pans. 
Makes two (5x9 inch) loaves. Bake at 325° for 1 hour. 
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COFFEE CAKES 


APPLE NUT COFFEE CAKE 


Julie Merril 


1/4 c. Crisco 
1/2 c. sugar 
1 egg 

1/2 tsp. vanilla 
1 c. f lour 


1 tsp, baking powder 
1/4 tsp, baking soda 
1/8 tsp. salt 
1/2 c. sour cream 
3/4 c. chopped apples 


TOPPING: 

1/4 c. brown sugar 1/2 tsp. cinnamon 

1/4 c. chopped nuts IT. melted butter 

In mixing bowl, cream Crisco and sugar. Add egg and vanilla 
and beat well. Combine flour, baking powder, soda and salt. Add 
to creamed mixture alternately with sour cream. Fold in apples. 
Spread batter in greased (8x8x2 inch) pan. Combine nuts, brown 
sugar, cinnamon and butter. Sprinkle over batter. Bake at 350° 
for 30-35 minutes. Cool, remove from pan and serve. 


BUNDT COFFEE CAKE Cleo Foling 

1 pkg. butter cake mix 4 eggs 

3/4 c. water 1 c. nuts 

1 tsp. vanilla 1/2 c. sugar 

1 pkg. vanilla instant pudding 3 tsp. cinnamon 

3/4 c. oil 

Mix together cake mix, pudding mix, water, oil, vanilla. 

Beat in 1 ggg at a time. Grease and flour pan lightly. Sprinkle 
1/4 cup nut mixture on bottom of pan. Alternate cake mixture and 
nut and sugar mixture in pan. Save some for top of cake. Bake at 
350° for 45 minutes. Let stand 6 minutes, turn out and glaze. 

GLAZE: (optional) 

1 c. powdered sugar 1/2 tsp. vanilla 

4 T. milk 


Happiness is a perfume you cannot pour on others without 
getting a few drops on yourself. 
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COFFEE CAKE 

1 yellcw cake mix 
1 pkg. instant vanilla pudding 
3/4 c. oil 


Maurine Ridout 

3/4 c. water 
4 eggs 

1 tsp. vanilla or butter 
flavoring 


TOPPING: 

1/4 c. sugar 11/2 tsp. cinnamon 

1/3 c. brcv/n sugar 1/2 c. nuts 

Beat the first six ingredients until well mixed. Pour 1/2 
in bottom of 9x13 inch pan. Then sprinkle 1/2 topping mix on 
top. Add remaining batter, then the remaining topping on top. 
Bake. 


COFFEE CAKE 


Hone Bear 


1 c. sugar 
1 tsp. soda 
1 t|>p. baking powder 

1 c. buttermilk 

Mix together night before and put in refrigerator flour, 
salt, cinnamon, soda and baking pcwder. Cream 1 cup brown sugar 
and 2/3 cup shortening. Add dry ingredients and 1 cup buttermilk 
Put in greased (9x13 inch) pan. Sprinkle with 1/2 cup brown 
sugar, 1/2 teaspoon cinnamon, 1/2 teaspoon nutmeg. Nuts if 
desired. Bake. 


2 c. flour 
1/2 tsp. salt 
1 tsp. cinnamon 

1/2 c. brown sugar 
2/3 c. shortening 


CHERRY COFFEE CAKE 


Carolyn Shelton 


1 c. oleo or butter 
1 3/4 c. sugar 
4 eggs (beaten one at a 
time) 

Cream oleo or butter and 


3c. flour 

1 1/2 tsp. baking powder 
1 tsp. vanilla 

1 or 2 cans cherry pie filling 


sugar. Add eggs one at a time. 

Add flour, baking powder and vanilla. Put 2/3 in 12x15 inch pan. 
Spread 2 cans of cherry pie filling over this. Add remaining 1/3 
of mix. Bake at 350° for 25 to 30 minutes. Frost with powdered 
sugar frosting. 
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QUICK COFFEE CAKE Doris McClure 

Cream together and blend thoroughly: 

1/2 c. shortening 2 c. sifted flour 

1 1/2 c. sugar 1 1/2 tsp. cinnamon 

Set aside 1/2 cup of this mixture for topping and to the 
remaining mixture add: 

2 tsp* baking powder 1 c. milk 

1/2 tsp. salt 1 tsp* vanilla 

2 eggs 

Blend and pour into 13x9x2 inch greased pan. (The batter 
is coarse, not fine textured.) 

TOPPING: 

To the reserved 1/2 cup shortening mixture add the following: 

IT. flour 2 T. brown sugar 

IT. softened butter 1/4 c. chopped nuts 

Sprinkle ever batter and bake in 350° oven until done. 


MONKEY BREAD 

4 tubes refrigerator biscuits 
Sugar 

1 tsp. cinnamon 
Nuts 


Elizabeth Bowman - Sue Dennis 

1 c. sugar 
1 stick oleo 
1 1/2 tsp. cinnamon 


Cut each biscuit into 4 pieces. Shake pieces in sugar and 
cinnamon. Drop in bundt or tube pan. Sprinkle with nuts if 
desired. Combine sugar, oleo and cinnamon and bring to boil. 
Pour over biscuits. Bake at 350° for 40 - 45 minutes. Let 
stand 5 minutes and remove from pan. 

Note: Kids like to help l 


’’Age is a 
have left 
ahead, if 
old.” 


quality of mind”, someone has said, "if you 
your dreams behind, if you no longer look 
your ambition's fires are dead, then you are 
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QUICK BREADS 


BRAN MUFFINS 


Winifred Thompson 


1 c. hot water 
1 c. Nabisco 100% bran 
1/2 c. Crisco 

1 1/2 c. sugar 

2 beaten eggs 


2 1/2 c. flour 
2 1/2 tsp. soda 
1/2 tsp. salt 
2 c. Kellogg's all-bran 
2c. buttermilk 


Pour hot water over 100% bran. Cool. Cream Crisco, sugar; 
add eggs. Fold in flour, soda, salt, buttermilk and all-bran. 
Fold in bran-water mixture. Bake in muffin tins for 15-18 
minutes at 400°. May be stored in refrigerator in tight 
container up to 6 weeks. 


EVERY READY BRAN MUFFINS Laura June Larrick 

4c. all-bran 1 c. shortening 

2c. Nabisco 100% bran 6 eggs 

2 c. boiling water 5 c. all-purpose flour 

1 c. buttermilk 5 tsp. soda 

3 c. sugar 1 tsp. salt 

Pour water over bran. Add buttermilk. Cream shortening 
and sugar; beat in eggs, one at a time. Add this to bran. Sift 
flour with soda and salt. Stir together only to dampen. Store 
in covered container in refrigerator. Will keep 3 weeks. When 
you want muffins, do not stir down, spoon out into muffin tins 
3/4 full. Makes 5 dozen. Bake at 400° for 20 minutes. 


SPUTNIKS 


Holly Vogt Ritland 


1 c. sugar 1/2 tsp. nutmeg 

2 eggs 1/2 tsp. cinnamon 

3 c. flour 1 tsp. vanilla 

1/4 tsp. salt 1 c. milk 

2 tsp. baking powder 

Beat eggs and sugar, then add dry ingredients and milk 
alternately. Mix until batter is smooth. Heat 1/2 inch grease 
to 475° or until you think it is hot enough. Drop by 1/2 tea¬ 
spoon of dough into grease. Let brown lightly. If grease is 
deep enough or dough small enough they will turn over by them¬ 
selves. If not, turn over with spoon. Drain on paper towels. 
Roll in powdered sugar or cinnamon/sugar. 
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PRESTO PANCAKES Betty Dobbin 

1 c. cream style cottage 1/4 tsp. salt 

cheese 1/4 c. oil 

6 eggs 1/4 c. milk 

1/2 c. sifted flour 1/2 tsp, vanilla 

Put all ingredients in a blender. Blend for 1 minute. Bake 
on greased griddle. 

VAN CLPVE PANCAKE SYRUP 

1 c. white syrup 1/2 c. water 

1/2 c. brown sugar Dash of maple flavoring 

Mix syrup, sugar and water. Cook until dissolved, stirring. 
Add flavoring. 
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CAKES 


APPLE CAKE 


Fern Johnson 


1 c. sugar 

1/2 c. brown sugar 
1/2 c. margarine 

2 eggs 

1 c. milk 

2 1/4 c. flour 


1 tsp. soda 

1 tsp. baking powder 
1/2 tsp. salt 

2 tsp. cinnamon 
2c. peeled, finely chopped 

apples 

Cream sugar and margarine, add eggs and beat. Add dry 
ingredients alternately with milk and then add apples. Bake in 
9x13 inch pan at 325° for 45 minutes. Sprinkle with 1/2 cup 
brown sugar and nutmeats before baking. 


APPLE CAKE 

2 c. white sugar 
1/2 c. shortening 
2 eggs 

1 tsp. cinnamon 
1/4 tsp. cinnamon and nutmeg 

Cream shortening and sugar 
ingredients together and add to 
nuts. hix. Batter will be sti: 
oven in 9x13 inch pan. Serve w 


Sue Dennis 

2 c. sifted flour 
2 tsp. soda 
1/4 tsp. salt 
1/2 c. chopped nuts 
4c. chopped, peeled raw apples 
Add eggs and beat. Sift dry 
creamed mixture. Add apples and 
f. Bake 40 - 45 minutes in 350° 
th whipped cream or ice cream. 


Life is like a journey taken on a train. 

With a pair of travelers at each window pane. 

I may sit beside you all the journey through - or 
I may sit elsewhere never knowing you. 

But if fate should make us to sit at each others side 
Let's be pleasant travelers; it's so short a ride. 

D. May Korte 
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APPLE NUT CAKE 


Carolyn Shelton 


1/2 c. vegetable oil 


tsp. vanilla 

can unsweetened apple slices 
(No. 2 can) 
c. walnuts (chunks) 


2 c. flour 

2c. brcwn sugar 1 

2 tsp. soda 1 

1/2 tsp. salt 

1 tsp. cinnamon 1 

2 egqs (slightly beaten) 

Line bottom of 9x15 inch pan with wax paper and lightly 
grease sides. Mix dry ingredients in large bowl. Make well in 
center of dry ingredients and add oil, eggs and vanilla. Mix 
well with wooden spoon - gently fold in apple slices and liquid 
in can. Blend in nuts. Pour batter in pan and bake 45 minutes 
at 350°. Do not overbake. Cool and frost with cream cheese 
topping or use Dream Whip or ice cream. 


CREAM CHEESE TOPPING: 

3 oz. softened Philadelphia 2c. powdered sugar 
cream cheese 1 tsp. vanilla 

1/2 cube butter (softened) Finely chopped walnuts (optional) 

Mix together (except nuts) with electric beater until 
smooth. Spread on cake and add walnuts on top. (Will stay 
moist for a week if kept covered in refrigerator.) 


RAW APPLE CAKE 

4c. unpeeled apples (chopped) 
2c. sugar 
2 eggs 
2 c. flour 


Laura June Larrick 

2 tsp. soda 
Salt 

2 tsp. cinnamon 
1 c. nuts 


TOPPING: 

1 stick margarine 1 c. water 

1/2 c. brown sugar 2 T, flour 

1/2 c. white sugar 1 tsp. vanilla 

Mix apples, sugar and eggs. Sift the dry ingredients and 
stir in. Add nuts and spread into a greased (9x13 inch) pan. 
Bake 40 minutes at 350°. Prepare topping and pour over cake. 
Cook all but the margarine and vanilla until clear then add the 
reserved ingredients and pour over hot cake. Prick cake. Serve 
hot or cold with whipped cream. 
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APPLESAUCE CAKE 

1 1/2 c. sugar 
1/2 c. shortening 
1/2 tsp. salt 

1/2 tsp. each cinnamon, 

cloves, allspice and nutmeg 

2 T. cocoa 

Mix and put in 9x12 inch 
minutes or until done. 


Doris McClure 

2 eggs (beaten) 

1 1/2 c. unsweetened applesauce 
2c. flour 
1 1/2 tsp. soda 
3/4 c. raisins 
3/4 c. nuts 

greased pan and bake at 350° for 45 


APPLESAUCE CAKE Stella Ruth Settle 

1 c. shortening 2 tsp. soda 

2c. sugar 1 tsp. cloves 

2 eggs 2 1/2 c. applesauce 

3 c. sifted flour 2 T. corn syrup 

1 1/2 tsp. nutmeg 1 c. raisins 

1/2 tsp. salt 1 c. chopped nuts 

IT. cinnamon 

Cream shortening and add sugar gradually. Beat in eggs one 
at a time. Sift all dry ingredients and add alternately with 
combined applesauce and syrup. Fold in raisins and nuts and pour 
into 9x13 inch pan. Bake at 300° for 1 1/2 hours. Sprinkle with 
powdered sugar. 


BANANA FRUITCAKE Esther Jensen 

Sift together: 

3 1/2 c. flour 2 tsp. cinnamon 

5 tsp. baking powder 2 tsp. ginger 

1 tsp. salt 1 tsp. nutmeg 

1/2 tsp. soda 

Cream 1 1/2 cups shortening and blend in 1 1/2 cups sugar. 
Mix until light and fluffy. Beat in 4 eggs (one at a time). Add 
flour mixture alternately with 2 cups ripe mashed bananas. Add 
1 cup raisins, 1 1/2 cups chopped nuts, 4 cups candied diced 
fruit to mixture and stir well. Turn into 2 well greased, 
lightly floured (9x5x3 inch) pans. Bake 2 hours at 300°. 

5 1/2 pounds moist fruitcake. 


Makes 
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BLACK DEVIL’S FOOD CAKE Maxine Wilson 

Mix together: 

1/2 c. cocoa 1 c. hot coffee 

Stir until well blended and set aside. 

1/2 c. shortening (soft) 1 1/2 c. flour 

1 1/4 c. sugar 3/4 tsp. salt 

2 eggs 1/2 tsp. baking powder 

1 tsp. vanilla 1 tsp. soda (add to cocoa 

mixture) 

Cream shortening well. Add sugar, cream again. Add eggs 
one at a time (beating well after each), then vanilla. Cream 
all. Add flour, salt, baking powder, which has been sifted 
together, alternately with the soda and cocoa mixture, beginning 
and ending with flour mixture. Beat only to blend well. Four 
batter into greased and floured (9x13 inch) pan or two (8 inch) 
layer pans. Bake at 325° for 35 - 45 minutes. 


BURNT SUGAR CAKE 

1 1/2 c. sugar 

1/2 c. shortening (and cream 
together) 

2 egg yolks (beaten) 

4 T. burnt sugar 


Elizabeth Bowman 

1 c. warm water 

1 tsp. salt 

4 tsp. baking powder 

2 1/2 c. flour 


SUGAR TO BURN: 

1/2 c. sugar 1/2 c. water 

Add egg yolks and burnt sugar; mix well. Add rest of the 
ingredients. Mix well. Bake at 350° for 35 minutes until done. 


True friends are like diamonds, precious and rare; 

False ones like the leaves of the forest found everywhere. 
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Emily Latch - Doris Warden 


CARROT CAKE 

3 c. raw carrots (grated) 

2c, sugar 
2 tsp. baking soda 
2 c. sifted flour 
1 tsp. vanilla 

In mixing bowl, combine carrots, eggs, sugar and oil. Beat 
until ingredients are combined. Add remaining ingredients and 
beat well. Four into 2 oiled and floured (9 inch) layer cake 
pans. Bake at 350° for 40 - 45 minutes. When layers are cool 
frost with cream cheese frosting. 


4 eggs (beaten) 

1 1/2 c. salad oil 
1/2 tsp. salt 
1 tsp. cinnamon 
1 c. chopped pecans 


FROSTING: 

1 (8 oz.) pkg. softened cream 1 lb. powdered sugar 
cheese 

Beat until fluffy and spread on cake. 


CHAMPAGNE CAKE Holly Vogt Ritland 

1 cake mix (any flavor; yellow 
prettiest) 

FILLING: 

3/4 Cm milk 

1 pkg. instant vanilla pudding 
Make cake mix according to 
layers. Mix filling and set in 
package Dream Whip according to 
mixture. Spread between layers 

CHERRY TEA CAKES 

1 1/2 c. flour 

2 tsp. baking powder 
1/8 tsp. salt 
1/2 Cm butter or margarine 
1/2 c. sugar 

Mix butter, sugar, flour, baking powder and salt together 
like you would for a pie crust. Add milk, egg and extract. Mix 
as little as possible. Chill dough. Drain cherries. Wrap dough 
around cherries as thin as possible. Bake until light brown in a 
350° oven. 


3 to 5 T. champagne 

directions on package, 2 or 3 
refrigerator to cool. Mix 1 
directions. Fold into pudding 
and on top. 

Judy Kline 

1 egg 
1 T. milk 

1 tsp. almond extract 
3 doz. cherries 
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CHERRY TOP CAKE (Serves 12) 


Bessie Conkin 


1/2 pkg. yellow cake mix or 1 large cherry pie filling 
1 Jiffy cake mix 1 pkg. instant vanilla pudding 

8 oz. cream cheese 8 oz. Cool Whip 

2 c. milk Chopped nuts (on top) 

Bake cake in 9x13 inch pan 15 to 20 minutes. Cool. In 
mixing bowl beat 8 ounces cream cheese and 1/2 cup milk. In 
another bowl beat instant pudding and 1 1/2 cups milk. Combine 
cheese and pudding mixtures and beat together. Spread on cake. 
When set put on pie filling and then Cool Whip. Refrigerate 
overnight. Put chopped nuts on before serving. 


CHOCOLATE CAKE (Van Cleve Hot Lunch) Edna Smith - Maurine Ridout 

3/4 c. shortening (margarine) 1/4 tsp. salt 

1 1/2 c. boiling water 1/2 c. cocoa (scant) 

2c. sugar 2 eggs (beaten) 

2c. flour 1 to 2 tsp. vanilla 

2 tsp. soda 

Pour the boiling water ov»r the shortening and sugar. Sif 4- 
together the dry ingredients and add to the first mixture and 
stir well. Add the beaten eggs and the vanilla and beat we11. 

This mixture will be very thin. Pour into a 9x13 inch greased 
loaf pan and bake at 350°. This cake is very moist and delicious. 


CHOCOLATE CAKE 


boris Warden 


1/2 c. butter 
2 c. sugar 
2 eggs 

1 tsp. vanilla 
1/2 c. cocoa 


1/2 c. boiling water 
2 1/2 c. cake flour 
1 tsp. baking soda 
1/2 tsp. salt 
1 c. sour milk 


Cream sugar and butter; add eggs. Add vanilla. Mix cocoa 
and water, then add to first mixture. Add flour and milk alter¬ 
nately. Bake at 350° in 9x13 inch or two layer pans. 


Do not resent growing old - many are denied that 
privilege. 
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CHOCOLATE CHERRY CAKE 


Nancy E. Warden (Mrs, Dan Warden) 


1 fudge cake mix 
1 (21 oz.) can cherry pie 
filling 


1 tsp. almond extract 

2 eggs 


FROSTING: 

1 c. sugar 1/3 c. milk 

5 T, butter 1 (6 oz.) pkg. chocolate chips 

Combine cake mix, filling, extract and eggs. Put in 9x13 
inch pan. Bake at 350® for 25 - 35 minutes. Melt sugar, butter 
and milk in a small saucepan. Bring to a boil for 1 minute, 
stirring constantly, then add chocolate chips. Stir until 
smooth and pour over hot cake. 


CHOCOLATE SHEET CAKE 
1 stick oleo 

1/2 c. oil (Mary uses Crisco) 
1 c. water 
2c. flour 
2c. sugar 

FROSTING: 

1 lb. powdered sugar 
1/4 c. cocoa 


Aurelia Larrick Hippen - Mary West 

1/4 c. cocoa 
2 eggs (beaten) 

1 1/2 tsp. soda 
1/2 c. buttermilk 
1 tsp. vanilla 

1/3 c. buttermilk 
1 tsp. vanilla 

sugar, cocoa and beaten 


1 stick oleo (melted) 

Boil oleo, oil and water. Add flour 


eggs. Dissolve soda in buttermilk and add this and vanilla to 
mixture. Bake 20 minutes at 350°• 

Combine frosting ingredients and spread on warm cake. 


Even if you are on the right track you will get run 
over if you just sit there. 
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CHOCOLATE ZUCCHINI CAKE 


Laura June Larrick 


3/4 c. oleo 
2c. sugar 
3 eggs 

2 tsp. vanilla 
2 tsp. grated orange peel 
2c. qrated zucchini 
1/2 c. milk 

Cream oleo and sugar; add eggs one at a time. Add orange 
peel, vanilla and zucchini. Sift dry ingredients and add alter¬ 
nately with milk. Add nuts. Pour into oiled and floured tube 
pan. Bake 1 hour at 350°. Cool 15 minutes, then turn onto 
rack. Glaze with: 2 cups powdered sugar, 3 tablespoons milk, 1 
teaspoon vanilla. 


2 1/2 c. flour 

1/2 c. coco* 

2 1/2 tsp. baking powder 
1 1/2 tsp. soda 
1 tsp. salt 
1 tsp. vanilla 
1 c. nuts 


COLA CAKE Bernice Nichols 

Mix together: 

1 c. flour 
1 c. sugar 
1/2 tsp. soda 

Melt 1/2 cup margarine. 

Then add: 

1/2 c. cola (any type cola 
drink) 

1 egg (beaten) 

Mix all together. Bake 
minutes• 

CHOCOLATE BUTTERMILK POUND CAKE Nina Bienson 

2 squares unsweetened 1/2 c. buttermilk (no substitute) 

chocolate 2 c. sifted flour 

1/2 c. margarine 1 c. boiling water 

2 c. sugar 1 tsp. baking soda 

2 eggs 1 tsp. vanilla 

Melt chocolate in deep pan. Cream margarine with sugar. 

Add eggs to mixture. Add buttermilk alternately with flour. Boil 
water, pour 1/2 in chocolate. To other 1/2 add baking soda. Blend 
into chocolate mixture. Add chocolate mixture to batter slowly, 
mixing thoroughly. Add vanilla and mix well. Pour into well 
greased bundt pan and bake 1 hour 15 minutes at 325°. 


Pinch of salt 
2 T. cocoa 

Add margarine to dry ingredients. 

1/4 c. miniature marshmallows 
1/4 c. buttermilk 
1 tsp. vanilla 

in 8x8x2 inch pan at 350° for 30 
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CREAM CAKES Sue Dennis 

3 (8 oz.) pkg. Philadelphia 1 c. sugar 

cream cheese Vanilla 

4 eggs Vanilla wafers 

Place cupcake paper in nuffin tin. Put wafer in cup. Fill 
cups 1/2 full with cheese mixture. Bake at 350° for 25 minutes. 
Remove from pan and press center in. Cool before removing paper 
cups. Fill with fruit pie fillings. 


COCONUT NUT CAKE 


1 pkg. cake mix (lemon, white 
or yellow) 

1 pkg. instant vanilla pudding 
(small) 

1 1/3 c. water 

Add everything together except coconut and nuts and beat 4 
minutes, then stir in nuts and coconut. Bake at 350° for 30 - 35 
minutes. 


4 eggs 
1/4 c. oil 
2c. flake coconut 
1 c. walnuts or pecans 


FROSTING: 

4 T. butter or margarine 2 T. milk 

2 c. flake coconut 3 1/2 c. sifted powdered sugar 

1 (8 oz.) pkg. cream cheese 1/2 tsp. vanilla 

Melt 2 tablespoons butter in skillet, then add coconut. 
Stir until brown (low heat). Spread coconut on paper towel to 
cool. Cream 2 tablespoons butter with cream cheese, add milk, 
sugar and vanilla. Then stir in coconut. Save a little to 
spread on top of frosting. 


ITALIAN COCONUT CREAM CAKE 

2 c. sugar 
1 stick oleo 
1/2 c. Mazola oil 
5 eggs (separated) 

2c. flour 


Marilyn Feldschneider 

1 c. buttermilk 
1/2 c. nuts 
1 tsp. vanilla 
2c. coconut 


FROSTING: 

8 oz. cream cheese 1 stick oleo 

1 lb. powdered sugar 1 tsp. vanilla 

Blend sugar, oleo, oil and egg yolks. Add flour, buttermilk, 
nuts, vanilla and coconut. Stir together. Beat the egg whites and 
fold in last. Bake 30-35 minutes at 350° on sheet cake pan. Blend 
frosting ingredients together and spread on cake. 
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DATE CAKE Carolyn Shelton 

Pour 1 1/2 cups boiling water over: 

1 1/2 c. dates (cut fine) 1 tsp. soda 

1/4 c. Crisco 
Beat very light: 

1 egq 1 c. sugar 

Add: 

1 1/2 c. flour 1/2 tsp. salt 

1 tsp. baking powder 1 tsp. vanilla 

Pour in 8 1/2 x 13 inch pan. Bake at 350°. 

TOPPING FOR DATE CAKE: 

1 c. dates (cut fine) 

1 c. sugar 

Cook until thick, © 
spread over cake. 

DATE CHOCOLATE CHIP CAKE 

3/4 c. shortening 
1 1/2 c. boiling water 
1 c. dates 

1 c. sugar 

2 eggs 

TOPPING: 

1/4 c. sugar 
1/2 c. chopped nuts 

Pour boiling water over dates in a small bowl. Cool. Cream 
shortening and sugar. Add eggs and beat well. Sift flour, soda, 
salt and cocoa. Add to shortening mixture alternating with date 
mixture. Add dry ingredients first and last. Pour batter into 
9x13x2 inch baking pan with bottom oiled. Sprinkle on the 
topping. Bake 35 - 40 minutes at 350°. 


3/4 c. boiling water 
Pinch of salt 

slightly. Add 3/4 cup nutmeats and 


Beth Tigges 

2 c. sifted all-purpose flour 
1 tsp. soda 
1/2 tsp. salt 
1 T. cocoa 


1 (6 oz.) pkg. chocolate chips 


The best preparation for ton,arrow is the proper use of 
today. 


D. Kay Korte 



FRUIT COCKTAIL CAKE 
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Mildred Van Pelt 

2 beaten eggs 2 tsp. soda 

1 1/2 c. sugar 1/4 tsp. salt 

2 c. flour 

Blend, then add 1 can (No. 303) undrained fruit cocktail 
(approximately 2 cups). Pour into a 9x13 inch greased and 
floured pan. Sprinkle powdered sugar, chopped nuts and 3/4 cup 
coconut on top. Bake at 350° for 45 minutes to 1 hour. When 
done and still hot top with the following topping: 

Melt 1 stick oleo. Add 3/4 cup sugar and 1/2 cup milk. 
Bring to a rolling boil and boil for 1 minute. Add 1 teaspoon 
vanilla and pour over cake. 


GRASSHOPPER CAKE Gloria Nichols 

1 white cake mix 8 or 9 oz. Cool Whip 

1 can Hershey fudge topping Creme de menthe 
(not syrup) 

Mix cake as directed omitting 4 tablespoons of water and 
substituting 4 tablespoons creme de menthe. Bake in a 9x13 inch 
pan. Cool. Spread with fudge topping. Add 2 tablespoons creme 
de menthe to Cool Whip and spread on top. Refrigerate. Cut in 
small pieces. 


GERMAN APPLE CAKE 


Betty Cronk 


2 eggs 
2 c. sugar 
1 tsp. soda 
1 tsp. vanilla 
4 c. thin sliced apples 


2 c. flour (sifted) 
2 tsp. cinnamon 
1/2 tsp. salt 
1 c. oil 
1/2 - 1 c. nuts 


Mix all with spoon (do not use beater). Batter will be 
stiff. Put in greased (9x13 inch) pan. Bake 45 - 60 minutes at 
350°. 


ICING: 

2 small cream cheese 1 1/2 c. powdered sugar 

3 T. melted butter 1 tsp. vanilla 

Mix together until smooth. Spread on cake. Serve with ice 


cream 
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HUMMINGBIRD CAKE 

3 c. flour 
1 tsp. salt 
1 tsp. cinnamon 
1 1/2 c. oil 
1 1/2 c. mashed bananas 
3 eggs 

With a large spoon mix dry 
and stir into dry ingredients, 
and nuts. Bake in 3 layer cake 
350°• Cool on wire rack. 


Marion Phillips 

2c. sugar 
1 tsp. soda 
1 1/2 tsp. vanilla 
1 1/2 c. crushed pineapple 
1 c. nuts (optional) 

ingredients. Mix eqgs and oil 
Add vanilla, pineapple, bananas 
pans 30 minutes or until done at 


TCING: 

1/2 stick margarine 1 lb. powdered sugar 

1 pkg. cream cheese (8 oz.) Small amount of milk 

Have margarine and cream cheese at room temperature. Then 
cream them together. Add powdered sugar a small amount at a time. 
Might have to thin with some milk. 


LEMON CAKE TOP PUDDING 


Vi Pollock 


1/4 tsp. salt 
3 T. flour 
1 c. milk 
1/3 c. almonds 


3 T. butter 

1 c. sugar 

4 eggs 

1/3 c. lemon juice 

2 tsp. lemon rind 

Cream butter. Add sugar gradually and cream until light and 
fluffy. Add egg yolks and beat well. Add flour, lemon juice and 
rind, salt. Mix well. Stir in milk. Blend in almonds. Beat 
egg whites until stiff. Fold into mixture. Pour into 9x5 inch 
baking dish. Set in pan of hot water and bake at 325° for 40 
minutes. Turn to 350° and bake until brown. 


Don't put off until tomorrow the things you should have 
done yesterday. 
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LEMON FILLED ANGEL FOOD CAKE Marcia Quick 

Slice angel food cake twice horizontally. Sprinkle 1 
envelope unflavored gelatin over 1/4 cup cold water and place 
over hot water, stirring until dissolved. Prepare 1 package 
lemon instant pudding, following directions on package but adding 
1 tablespoon fresh lemon juice. Whip 1 carton heavy cream and 
fold into pudding along with dissolved gelatin. Spread part of 
mixture between layers of the cake. Use the rest for frosting. 
Refrigerate several hours. 

MAYONNAISE CAKE 

2c, flour 

1 c. sugar 
4 T. cocoa 

2 tsp. soda 

Mix all ingredients. Four 
pan. Bake 40 minutes at 375°• 

MINI CUPCAKES 

3/4 c. semi-sweet chocolate 
bits or 4 squares semi-sweet 
chocolate 

1 1/2 sticks margarine 
1 1/3 c. sugar 
1/4 tsp. baking powder 

Melt chocolate and margarine over hot water. Cool, Combine 
flour, sugar, eggs, sour cream and vanilla. Mix well but do not 
beat. Add cooled chocolate mixture and nuts. Stir carefully. 
Fill paper lined tassie r»*?s (1 1/2 inch) 2/3 full. Bake 15 
minutes at 350°. May be iced with chocolate icing. Freeze well. 
Makes 5 do z en. 


Lois Eggleston 

1 c. cold coffee 
1 c. mayonnaise 
1 tsp. vanilla 

into greased (9x13 inch) cake 

Mary Stephenson 

1 c. unsifted flour 
4 large egcs 

IT. sour cream 

2 tsp. vanilla 

1 1/2 c. chopped nuts 


The chains of habit are too weak to be felt until they 
are too strong to be broken. 
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MISSISSIPPI MUD CAKE 


Norma Yeager 


2 sticks oleo 
1/3 c. cocoa 
2 c. sugar 

4 eggs 

1 pt. Marshmallow Creme 
1 stick oleo 

5 T. cream or milk 


1 1/2 c. flour 
1 1/2 tsp. baking powder 
1 c. coconut 
1 c. chopped nuts 
1/2 c. cocoa 
1 tsp. vanilla 


1 box powdered sugar 
Cream oleo, sugar and cocoa. Add eggs one at a time. Beat 
well. Sift flour and baking powder together and add coconut and 
nuts. Bake in 12x9x2 inch pan at 350° for 40 - 50 minutes. When 
done and while still hot, spread Marshmallow Creme over top. 

Let cool in pan. 

Frosting: Combine oleo, cream, cocoa, vanilla and powdered 
sugar and ice cake. 


PEAPICKIN CAKE Betty Cronk 

1 box Duncan Hines Golden 1/2 c. Crisco oil 

Butter cake mix 1 can mandarin oranges (sliced 

4 eggs but not drained) 

Mix all of above well and put in greased (9x13 inch) pan. 
Bake at 350° for 30 - 35 minutes. 

TOPPING: 

Into 1 large can of undrained crushed pineapple, mix 1 large 
box of vanilla instant pudding (dry). Mix well. Blend in 9 
ounces of Cool Whip. Mix well and spoon over cooled cake and 
refrigerate overnight. 

PINEAPPLE CAKE Winifred Thompson 

2 c. sugar No. 2 can crushed pineapple 

2c. flour 1 tsp. soda 

3 eggs 

Beat eggs, add sugar and beat. Add soda, flour and pine¬ 
apple. Bake 4C minutes at 350°. 

FROSTING: 

1 1/2 c. sugar 1 small can condensed milk 

1 1/2 stick oleo 

Boil 1 minute. Add 1 cup coconut and 1 teaspoon vanilla. 
Put on cake while hot. 



PINEAPPLE PUDDING CAKE 


Carolyn Shelton 


2 c. unsifted flour 2 eggs 

2 tsp. soda 1 (No. 2) can crushed pineapple 

2 c. sugar 

Combine flour, soda and sugar in bowl. Add crushed pine¬ 
apple in which 2 eggs have been beaten. Mix until smooth. Bake 
40 minutes at 350°. Put wax paper in 9x13 inch pan. Thus it 
turns out better as this cake has no shortening. Ice while still 
warm. 

ICING: 

& oz. cream cheese 1/4 lb. margarine 

1 c. powdered sugar 1 c. nuts 

Mix and top with nuts or use Dream Whip or ice cream and no 
frosting. 


PORK CAKE 


Cleo Poling 


1 lb. fat pork (ground) 

2c. boiling water 

3 c. sugar 

1 c. molasses 

1 tsp. soda 

1/2 tsp. baking powder 

1 lb. raisins 


1 c. nuts (chopped fine) 
5 c. flour 
4 eggs 

1 tsp. cinnamon 

1 oz. cloves or 2 T. 

2 T. nutmeg 
2 T. cocoa 


1 lb. dates (chopped fine) 

Four 2 cups of boiling water over the ground pork, which soda 
has been sprinkled over. Let stand until cool. Then stir in 3 
cups of sugar and 1 cup molasses. Beat eggs well and add. Then 
stir in the chopped nuts, raisins and dates. Last, stir in the 
flour, which has been sifted with baking powder, spices and cocoa. 
Beat well, and bake in loaf pans. Bake at 350°. Use 2 pans for 
this/ as it is such a large cake. I use 2 angel food cake pans 
and fill to an inch of the top. 


The greatest calamity is not 
failed to try. 


to have failed; but to have 
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POUND CAKE (Grandmother's) Aurelia Larrick Hippen 

1 c. butter 2c. flour 

1 2/3 c. sugar 1/4 tsp. salt 

5 eggs 

Cream butter and sugar until light and fluffy. Add eggs 
one at a time and beat. When creamy fold in the flour and salt. 
Spoon into greased and floured loaf pan. Bake 1 1/2 hours at 
300° . 

Variations: 1/2 teaspoon mace; 2 tablespoons brandy - orange 

juice; 1 tablespoon caraway seeds. 

PUMPKIN CAKE Carolyn Shelton 

1 large can pumpkin 1/2 tsp. ginger 

4 eggs (slightly beaten) 1/2 tsp. cloves 

1 1/2 c. sugar 2 (13 oz. each ) cans Carnation 

1/2 tsp. salt milk 

2 tsp. cinnamon 

Mix these ingredients and pour in 9x13 inch pan. Use wax 
paper. Sprinkle one box of cake mix over pumpkin mixture - 
either yellow or white cake mix. Sprinkle 1 cup chopped nuts on 
top. Melt 1 1/2 sticks butter or margarine and pour over top. 

Bake 1 hour at 375°• Serve with a dollop of Dream Whip or 
whipped cream. 

SCRIPTURE CAKE Anonymous 

4 1/2 c. I Kings 4:28 (flour) 1 1/2 c. Judges 5:25 (butter) 

2c. Jeremiah 6:20 (sugar) 2c. Samuel 30:12 (raisins) 

2 c. Nahum 3:12 (figs) II Chronicles 9:9 (spices) 

1 c. Numbers 17:8 (almonds) Seasons (to taste) 

6 Jeremiah 17:11 (eggs) 2 tsp. Amos 4:5 (baking powder) 

6 pinches Leviticus (salt) 


Itching for what you want doesn't do much good; you've 
got to scratch for it. 



SHORTCAKE 


Irma Eckhardt 


2 c. flour (sifted) 1 T. sugar 

1/2 tsp. salt 1 egg (beaten) 

4 tsp. baking powder 1 c. milk 

Sift dry ingredients and cut in shortening 
egg (beaten) and milk. Stir until moist. Bake 
425°. Makes 8 muffins or a cake. 


and combined 
20 minutes at 


SPONGE CAKE 


Sharon Vogt 


2 c. sugar 2 tsp. baking powder 

4 eggs Any flavoring 

2 c. flour 3/4 c. hot water 

Beat egg yolks; add sugar, then beaten egg whites (stiff). 
Add flour and baking powder and lastly the boiling water and 
flavoring. Bake at 350° until toothpick comes clean. (Good for 
shortcake.) 


STRAWBERRY CAKE Darlene Shipley 

1 pkg. white cake mix 1 pkg. (10 oz.) strawberries 

2 pkg. (3 oz.) strawberry Jello (partially thawed) 

1 1/2 c. boiling water 8 oz. Cool Whip 

Prepare cake mix as directed adding 3 1/2 tablespoons bf 
Jello before beating. Bake in 2 (9 inch) layer pans. Cool cakes 
10 minutes. Remove and finish cooling. Dissolve remaining Jello 
in boilina water. Do this first and be sure to save 3 tablespoons 
dry Jello for cake. Measure 2/3 cup; set aside. Chill remaining 
Jello until slightly thickened. Add strawberries to measured 
Jello. Stir gently until fruit thaws and separates. Let stand 
at room temperature fn thicken. Blend thickened Jello into 1 cup 
Cool Whip. Spread between layers. Frost sides with remaining 
Cool VJiip building up piping around top edge. Refrigerate until 
Cool Whip is firm again and carefully pour strawberry mixture in 
center. Chill 2 hours. 


The difference between stumbling blocks and stepping 
stones is the way a man uses them. 
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STRAWBERRY CAKE 

1 pkg. white or strawberry 
cake mix 

1 small pkg. strawberry Jello 

2 T. flour 


Maurine Ridout 

1/2 box frozen strawberries 
4 eggs 

1/2 c. water 
3/4 c. oil 


FROSTING: 

1/4 c. butter 2 tsp. vanilla 

1/2 box strawberries Powdered sugar 

Mix everything but strawberries for 2 minutes. Add berries 
and mix 1 minute more. Put into 9x13 inch pan and bake 35-40 
minutes at 350°. 

Frosting: Add enough powdered sugar to the other frosting 
ingredients for a good spreading consistency and spread on cake. 


SUPER BUNDT CAKE (Serves 12) 


Mildred Van Pelt 


1 pkg. yellow cake mix 3/4 c. cooking oil 

1 pkg. (small) instant vanilla 1/2 c. brown sugar 
pudding mix 1 tsp. cinnamon 

4 eggs 1/2 to 1 c. chopped nuts (reserve 

3/4 c. water some for pan) 

1 tsp. vanilla 

Combine both mixes. Add water and oil to dry mixes. Mix 
well and beat at high speed. Add eggs one at a time and beat 
well. Beat 6 minutes at high speed, adding vanilla near end of 
beating. Grease bundt pan and sprinkle nuts in pan. Mix brown 
sugar, cinnamon and nuts. Layer batter and nut and sugar mix, 
starting and ending with batter. Bake at 350° for approximately 
50 minutes. When done cool in pan 8 minutes before removing. 
Glaze while still warm. 

Comment: This is a super tasting, very moist cake. 


GLAZE: 

2 c. confectioners' sugar 1 tsp. vanilla 

4 T. milk 


Everything comes to him who waits, if he works while 
he waits. 
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TEXAS SHEET CAKE 

2 sticks oleo 

1 Cm water 

Boil and cool. 

Mix: 

2c. sugar 

2 c. flour 

Add to above. 

Add: 

2 whole eggs 
1/2 c. sour cream 

Mix and pour into 11 1/2 
at 400°. 


Winifred Thompson 

4 T. cocoa 

1/2 tsp. salt 

1 tsp. soda 

18 x 1 inch pan. Bake 20 minutes 


FRCSTING: 

1 stick oleo 4 T. cocoa 

6 T.v milk 

Bring to boil and remove from heat. Add 1 box powdered 
sugar and 1 teaspoon vanilla. Beat. Spread on cake right from 
oven. 


TINY FRUITCAKES 


Carolyn Shelton 


1 pkg. (4 oz.) Betty Crocker 
date bar mix 
1/3 c. sifted flour 
3/4 tsp. baking powder 

1 tsp. pumpkin pie spice 

2 well beaten eggs 
2 T. honey 


1/2 c. applesauce 
1/2 c. mincemeat (Borden 
concentrate) 

1 c. walnuts (chopped) 

1 1/2 c. candied fruit and peel 
(chopped) 

Candied cherries (for top of 


cake) 

Grease and flour pans (small cupcake pans). Beat eggs, add 
honey and fruits, date bar mix and sifted dry ingredients. Bake 
at 375° about 15 minutes. Don't overbake. 


ICING: 

1/4 cup butter (melted); blend in 2 tablespoons flour, 1/3 
teaspoon salt. Slowly stir in 1/3 cup milk. Cook until it 
thickens. Beat in 2 1/4 cups sifted nowdered sugar, 1 teaspoon 
vanilla, 1/2 teaspoon rum or brandy flavoring. 
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TRULY DIFFERENT CUPCAKES Joanne Benner - Connie Nerril 

4 squares semi-sweet chocolate Pinch of salt 
2 sticks margarine 4 large eggs 

1 3/4 c. sugar 1 tsp. vanilla 

1 c. flour 1 c. broken pecans (optional) 

Melt chocolate and margarine in heavy saucepan. Add vanilla 
and nuts. Stir well to coat nuts. Combine sugar, flour and eggs. 
Mix until well blended. Do not beet. Add chocolate mixture and 
again mix carefully. Turn into paper cups and bake at 325° for 
35 minutes. Not necessary to frost. Serves 24. 


WHITE CAKE 


Ida Hillemah (Memorial) 


1/2 c. butter 
1 1/2 c. sugar 
3c. Swansdown cake flour 
(scant) 

1 c. cold water 

Sift flour and measure. 
Cream butter, adding sugar. 


2 tsp. (heaping) baking powder 

4 egg whites 

Salt 

Vanilla 


Add baking powder and sift 3 times. 
Cream very well. Add flour and 
water alternately, beating well. Add vanilla. Beat egg whites 
and fold in carefully. Bake at 350° for loaf and 375° for layers. 


LEMON FILLING: 

1/2 Cm sugar 2 T. butter 

3 egg yolks 1 lemon (juice and rind) 

Mix sugar and butter. Beat yolks lightly and juice. Mix all 
together. Cook in double boiler until thick. Cool and spread 
between cake layers. 


FLUFFY FROSTING: 


2c. sugar 
3/4 c. water 
IT. corn syrup 

Mix and cook first 3 
Add to beaten egg whites. 


2 egg whites 
Dash of salt 
1 tsp. vanilla 

ingredients to soft ball stage (236°). 
Beat until spreading consistency. 


If you want to put the world right, start with yourself. 
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Z UCCHINI CAKE 


Erma Johnston 


3 eggs 
1 c. nuts 

1 scant c. of cooking oil 

2 c. sugar 

2c, grated zucchini 


2c. flour 

1 tsp, soda 

1/4 tsp, baking powder 
1/2 tsp, salt 

2 tsp. vanilla 
1 tsp. cinnamon 


GLAZE: 

Powdered sugar Vanilla 

Butter Half and half 

Beat eggs until fluffy. Add oil and beat well. Add eggs 
and vanilla and again beat well. Sift dry ingredients and beat 
into batter. Stir in zucchini and 1 cup nuts. Put into 2 loaf 
pans (8 1/2 x 4 1/2 inch). Bake at 325° for 1 hour. Make a thin 
glaze of the four ingredients listed above. Pour over cake after 
it comes out of the oven. 


CUPCAKE FILLING 


Holly Vogt Ritland 


2/3 c. Crisco 1 tsp. vanilla 

1/4 tsp. salt IT. water 

1/2 c. sugar 1/4 c. powdered sugar 

1/3 c. evaporated milk 

Beat Crisco, salt, sugar, milk, vanilla 10 minutes in mixer. 
Add water and powdered sugar and beat. Use cake decorator and 
put in cakes and frost. 


FROSTINGS 


FAMILY FROSTING Marion Phillips 

1 c. sugar 1 c. milk 

3 T. flour 3 T. margarine 

Cook until it thickens. Add 1/2 teaspoon vanilla, 1 cup 
coconut, 1/2 cup nuts. Beat until cool. Spread on cake. 
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FUDGE FROSTING Marilyn Feldschneider 

1/3 c. oil 1 1/3 c. sugar 

1/3 c. milk 1/2 c. chocolate chips 

Mix oil, milk and sugar and boil 1 minute. Add chocolate 
chips. Mix good and spread on cake. 

NAGEL MALLOW FROSTING Gloria Nichols 

1/2 c. sugar 2 T. water 

2c. (7 oz.) Marshmallow Creme 1/2 tsp. vanilla 

2 egg whites Food coloring (yellow) 

Combine sugar, egg whites and water in double boiler; beat 
with electric or rotary beater over boiling water until soft 
peaks form. Add Marshmallow Creme, heat to stiff peaks. Remove 
from heat; beat in vanilla. Tint with food coloring. Frost 
angel food cake. 

To make flowers and leaves; cut across the flat side of 
marshmallows to make 4 petals. Dip the petals in colored sugar 
and arrange in groups of 5. Cut miniature marshmallows for 
centers and dip in colored sug^r. Cut leaves as petals and dip 
in green sugar. 

WHITE CREAM FROSTING FOR DECORATING CAKES Nancy Sue Warden 

1/3 c. margarine 1 tsp. almond flavoring 

2/3 c. Crisco 2 T, milk 

1/2 tsp. salt 1 lb. powdered sugar 

1 tsp. vanilla 

Mix and whip to fluffy consistency - adding sugar gradually. 
Continue beating until sugar has lost its graininess. 
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COOKIES 


ANIMAL COOKIES 


Elizabeth Bowman 

Cream: 

1/2 c. butter or oleo 

Add: 

1 

c. sugar 

2 well beaten eggs 

4 T. hot milk 

3 

c. flour (sifted with pinch of 
salt) 

1 tsp. vanilla 

1 

tsp. soda 


1 tsp. cream of tartar 


Chill overnight. Roll thin. Bake at 375° until light 


brown. Cool. 


ICING: 



2 c. powdered sugar 

Milk (to make good spreading 

1 tsp. vanilla 

consistency) 

3 T. butter or oleo 


Put 

different colored icings on. 

BASIC COOKIE MIX 

Cleo Foling 

Large 

Medium 

Small 

12 c. 

6 c. 

3 c. flour 

8 tsp. 

4 tsp. 

2 tsp. salt 

8 tsp. 

4 tsp. 

2 tsp. soda 

4 tsp. .. 

:: 2 tsp. 

1 tsp. baking powder 

8 c. 

4 c. 

2c. white sugar 

8 c. 

4 c. 

2c. brown sugar 

4 lb. 

2 lb. 

1 lb. shortening 

2 boxes 

1 box 

6c. oatmeal (regular) 

Mix 

these until 

crumbly. Store in covered container in cool 

dry place. Use 4 cups packed dough, 2 eggs, 1 teaspoon flavoring 


and raisins, chocolate chips, etc. Bake at 350° for 10 - 15 
minutes. 


The greatest trials bring the greatest strength. 
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BLACK WALNUT COOKIES 


Clemma Hamler 


1/2 c. white sugar 
1/4 c. brown sugar 
1 egg 

1/2 c. shortening 
1 c. plus 2 T. flour 
Mix ingredients 
minutes. 


1/2 tsp. soda 
1/2 tsp. salt 
1 tsp. vanilla 
1/2 c. nuts 

together and bake at 350° 


for 12 - 15 


BUTTER COOKIES 


Bessie Stock 


1 c. margarine 
1 c. sugar 

1 egg 

2 c. flour 

Mix above together. Roll 
at 375° for 10 minutes. 


1/2 tsp. soda 

1/2 tsp. cream, of tartar 

Pinch of salt 

into balls. Roll in sugar. Bake 


CHINESE CHEWS Doris McClure 

1/2 c. butter 1 c. flour 

1/2 c. brown sugar 

Spread in 9x12 inch pan and bake 15 to 16 minutes at 350° • 

2 eggs (beaten well) 1 1/2 c. coconut 

1 c. brown sugar 1 c. nuts 

2 T. flour 1/2 tsp. vanilla 

1/2 tsp. baking powder 

Mix and spread over the baked mixture and again bake at 325° 
for 20 minutes. Cut in bars. 


For storing cookies: 

Crisp cookies should be kept in a jar cr canister with a 
loose fitting lid. 

Soft cookies should be kept in an earthenware jar with a tight 


cover. 
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CHOCOLATE CHIP COOKIES 


Gloria Nichols 


Cream: 

1 c. brown sugar 
1 c. white sugar 
Add: 

1 tsp. vanilla 
Stir in: 

1/2 tsp, salt 

1 tsp. soda 

1/2 tsp. baking powder 

2 c. flour 

Bake at 350°. Watchl 
they start to get firm. 


2 sticks margarine 
2 eggs 

2 c. Rice Krispies 
2c. oatmeal 

Large pkg. chocolate chips 


Do not brownl Remove from oven when 


CHOCOLATE COOKIES Elizabeth Bowman 

Mix: 

1/4 c. butter or oleo (melted) 1 c. sifted flour 
1/2 c. cocoa 1 tsp. baking powder 

1 c. sugar Pinch salt 

2 eggs (one at a time) Vanilla 

Mix butter, cocoa and sugar. Beat well. Add eggs, one at 
a time. Add flour, baking powder, salt and vanilla. Mix well. 
Chill 1 hour. Drop teaspoons of dough in powdered sugar and 
roll. Drop on baking sheet. Bake at 400° for 7 minutes. Take 
out. They won't look done, but are. 


CHOCOLATE MARSHMALLOW COOKIES 


Edna Fitz 


1 3/4 Cm flour 1 c. sugar 

1/2 tsp. salt 1 egg 

1/2 tsp. baking powder 1 tsp. vanilla 

1/2 c. cocoa (scant) 1/4 c. milk 

1/2 c. shortening 18 marshmallows (cut in half) 

Sift together the dry ingredients. Cream shortening, sugar, 
egg and vanilla. Add milk and dry ingredients. Drop on cookie 
sheet. Bake at 3 50° for 8 minutes. Remove from oven and press 
half marshmallow, cut side down, on each cookie. Return to oven 
for about 2 minutes. Frost when completely cool. 


Continued Next Page. 
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CHOCOLATE MARSHMALLOW COOKIES (Continued). 

FROSTING FOR CHOCOLATE MARSHMALLOW COOKIES: 

1/2 c. brown sugar 2 tsp. cocoa 

1/4 c. water 2c. powdered sugar 

3 T. butter 1 tsp. vanilla 

Place sugar, water, butter and cocoa in saucepan. Bring to a 
boil. Remove from heat and add powdered sugar and vanilla. Beat. 


COCONUT-CHOCOLATE MERINGUE BITES 


Leona Preston 


3/4 c. butter or margarine 
1/2 c. brown sugar 
1/2 c. white sugar 
3 eggs (separated) 

1 tsp. vanilla 
2c. flour 

1 tsp. baking powder 


1/4 tsp. soda 
1/4 tsp. salt 

1 (12 oz.) pkg. chocolate chips 
1 c. coconut 
1 c. nuts 

1/2 c. brown sugar 
1/2 c. white sugar 


In small mixer bcwl, beat egg whites until they hold soft 
peaks. Gradually add 1/2 cup brown sugar and 1/2 cup white sugar 
and beat until stiff. 

In large mixer bowl, mix butter, 1/2 cup brown sugar, 1/2 
cup white sugar, egg yolks and vanilla. Beat until creamy. Sift 
flour, baking powder, soda and salt. Add to creamed mixture. 
Spread or pat dough in 9x13 inch pan. Sprinkle with chocolate 
pieces, coconut and nuts. Spread meringue on top. Bake at 350° 
for 30-35 minutes. 


COOKIES 

1 c. shortening 

1 1/2 c. brown sugar 

2 eggs 

1/2 c. buttermilk 

1 3/4 c. flour 

3 c. rolled oats 

Cream together shortening, sugar and egos until light and 
fluffy. Stir in buttermilk. Sift dry ingredients. Combine. 

Stir in oats, nuts and raisins. Drop onto greased cookie sheet, 

2 inches apart. Bake at 400° for about 8 minutes. Cool slightly 
then remove from the pan. Makes about 5 dozen. 


Aurelia Larrick Hippen 
1/2 c. raisins 

1 tsp. each : soda, baking powder, 
salt, cinnamon and nutmeg 
1/2 c. nutmeats 
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DROP DATE COOKIES 


Carolyn Shelton 


1 c. white sugar 
1/4 c. brown sugar 

3/4 c. part Crisco, butter or 
oleo 

2 eggs 

1 level tsp. baking powder 


1 c. dates (cut fine) 
1 level tsp. soda 
1/2 tsp. salt 

1 tsp. vanilla 

2 1/3 c. flour 


1/2 c. pecans or walnuts 
Cream shortening and sugar. Add eggs; whip. Add dates and 
milk. Sift dry ingredients together and add to creamed ingre¬ 
dients. Add nuts and stir well. Chill 1 hour. Using 1 teaspoon 
dough, roll in ball and roll in crushed cornflakes. Bake 10 to 
12 minutes at 350°• 


EASIEST COOKIES Nancy E. Warden (Mrs. Dan Warden) 

1 c. shortening or margarine 2/3 c. sugar 
1 tsp. salt 2 eggs (well beaten) 

1 tsp. vanilla 2 1/2 c. sifted flour 

Cream shortening, salt and vanilla. Add sugar, eggs, and 
beat thoroughly. Add flour and mix well. Drop from teaspoon 
onto greased cookie sheet. Let stand a few minutes. Flatten 
with a glass bottom covered with a damp cloth. Keep cloth damp. 
Moisten as needed. Bake at 375° for 8-10 minutes or until brown 
edge appears. 

EGG YOLK COOKIES Doris McClure 

1 c. shortening (part butter) 1 tsp. soda 

1 1/2 c. sugar 1 tsp. cream of tartar 

6 egg yolks 1 tsp. vanilla 

2 1/2 c. flour 1/2 tsp. lemon 

Cream shortening and sugar until fluffy. Add 6 beaten egg 
yolks to which the flavoring has been added. Combine flour, soda 
and cream of tartar and add. Roll into small balls, dip in sugar 
and flatten out on greased cookie sheet. Bake in 350° oven from 
8 to 10 minutes. (This is a good recipe to use egg yolks after 
making an angel food cake. I usually chill the cookie mix.) 


No one preaches better than the ant and he says nothing. 
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FRAN * S COOKIES 

1 c. white sugar 
1 c. brcwn sugar 
Mix. 

1 egg 

1 tsp. vanilla 
3 1/2 c. flour 
1 tsp. cream of tartar 
1 tsp. soda 

Make balls and press down. 


Irma Eckhardt 

1 c. butter 
1 c. oil 

1 tsp. salt 
1 c. oatmeal 
1 c. Rice Krispies 
1 c. coconut 
1 c. nuts 

Bake at 350° for 10 minutes. 


GINGER COOKIES Bessie Stock 

1 c. sugar 2 c. flour 

3/4 c. shortening 1 1/2 tsp. cinnamon 

1 egg 1/4 tsp. cloves 

4 T. molasses 3/4 tsp. ginger 

2 tsp. soda 1/6 tsp. salt 

Cream sugar and shortening and egq and molasses. Combine 

dry ingredients and add to wet mixture. Roll in balls the size 
of walnuts. Roll in sugar and place on greased cookie sheet. 

Cool slightly before removing from cookie sheet. Be sure to 
remove from oven while centers are soft. Bake at 350° for 12 
minutes. 


GCLF BALLS Naoma Tigges 

6 oz. chocolate chips 1 c. nutmeats 

1 c. powdered sugar Coconut or powdered sugar (for 

2 eggs (well beaten) coating) 

1 pkg. miniature marshmallows 

Melt chocolate chips. Add powdered sugar and eggs. Add 
nutmeats and marshmallows. Let stand 1 hour in refrigerator. 

Make into balls and roll in coconut or powdered sugar. 


The quickest way to acquire self-confidence is to do 
exactly what you are afraid to do. 
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GRANDMA TUTTLE 1 S SUGAR COOKIES 

2 c. sugar 

1 c. lard or butter 

3 eggs 

1/2 c. sweet milk 

Bake at 350° for 10 - 15 


In Memory of Thelma Tuttle 

1 tsp. soda 
1 tsp, baking powder 
Flavoring 

Flour (to mix until rather stiff) 
minutes. 


Carolyn Shelton 


GINGERSNAPS 

2/3 c. shortening 
1 c. brown sugar 

1 egg 

1/4 c. molasses or sorghum 

2 1/4 c. flour 

Cream shortening, sugar, egg and molasses. Mix in remaining 
ingredients. Cover and chill about an hour. Form into balls 
about the size of a small walnut. Dip top into granulated sugar. 
Place on cookie sheet and flatten slightly with fork. Bake 10 to 
12 minutes in 375° oven. 


2 tsp. soda 
1 tsp. cinnamon 
1 tsp. ginger 
1/2 tsp. salt 
1/2 tsp. cloves 


HAYSTACKS (No-Bake Cookies) Nancy Sue Warden 

3 c. oatmeal 1 tsp. white Karo syrup 

1 c. coconut 1/2 c. milk 

1/2 c. nuts (optional) 1/2 c. butter (may use 1/4 c.) 

2 c. sugar 1 tsp. vanilla 

6 T. cocoa 

Mix oatmeal, coconut and nuts. Cook all remaining ingre¬ 
dients but vanilla. Cook until mixture bubbles all over. Add 
vanilla and pour hot mixture over dry ingredients and mix. Drop 
onto waxed paper. 


The only food that never goes up in.price is food for 
thought. 



I 
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HONOLULU COOKIES 


Sylvia Brammer 


1 c. shortening 
1 c. white sugar 

1 c. brown sugar 

2 eggs (beaten) 

2 tsp. vanilla 
2 c. flour 
2c. oatmeal 

Mix and drop by 


1 tsp. soda 

1 tsp. baking powder 
1/4 tsp. salt 

2 c. Rice Krispies 
1 c. nuts 

1 c. coconut 
1 c. chocolate chips 
spoonfuls and bake at 350°. 


IRISH DROP COOKIES Connie herril 

Boil 1 1/2 cups raisins in water. In 1/2 cup raisins juice 
add 1 teaspoon soda. 

1 c. white sugar 1 tsp. cinnamon and nutmeg 

1 c. brown sugar 3 c. flour 

2/3 c. shortening 1/3 tsp. salt 

2 ecgs 

Mix above ingredients and add the 1/2 cup raisin juice and 
the raisins. 


JUBILEE JUMBLES 


Vi Pollock 


1/2 c. shortening 

1 c. brown sugar 
1/2 c. sugar 

2 eggs 

1 c. evaporated milk 


2 3/4 c. flour 
1/2 tsp. soda 
1 tsp. salt 

Either 1 c. dates, walnuts, 
raisins or chocolate chips 


1 tsp. vanilla 

Mix shortening, sugars, eggs, skim milk, vanilla. Add sifted 
flour, soda, salt. Blend in nuts. Chill. Drop by teaspoon on 
greased sheet. 


GLAZE: 

Heat 2 tablespoons butter until brown. Add 2 cups powdered 
suoar and 1/4 cup evaporated milk. 


We live in the present, we dream of the future, but we 
learn eternal truths from the past. 
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KEEBLER COOKIES Carolyn Shelton 

Line 10x15 inch cookie sheet with heavy foil. Put Keebler 
crackers on foil. 

1 c. brown sugar 1/2 lb. butter 

Boil sugar and butter. Stir often. Pour over crackers. 

Put in oven and bake until it bubbles at 375°. Sprinkle 12 
ounces Hershey’s chocolate chips over top while hot and spread. 
When set cut in squares. 


MACAROONS 

1 c. white sugar 
1 c. brown sugar 

1 c. butter or margarine 

2 eggs 

2 c. flour 
1 tsp. soda 

Mix ingredients together 


Mary Stephenson 

1 tsp. baking powder 
1/2 tsp. salt 
2c. oatmeal 
1 c. coconut 
1/2 c. chopped nuts 
1 tsp. vanilla 

and bake at 375° for 10 minutes. 


MOLASSES CRINKLES 


Marcia Quick 


3/4 c. shortening 
1 c. sugar (brown) 

1 egg 

1/4 c. molasses 

2 1/4 c. flour 


2 tsp. soda 
1/4 tsp. salt 
1/2 tsp. cloves 
1 tsp. cinnamon 
1 tsp. ginger 


Mix thoroughly shortening, sugar, egg and molasses until 
creamy. Sift together and stir in flour, soda, salt, cloves, 
cinnamon and ginger. Chill dough. Roll into balls the size of 
large walnuts. Dip tops in sugar. Place sugared-side-up, 3 
inches apart on greased baking sheet. Sprinkle each cookie with 
2 or 3 drops of water to produce a crackled surface. Bake just 
until set but not hard. Bake in 375° oven for 10 to 12 minutes. 


The human body is designed to last a life time if it is 
given the proper care. 
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MOLASSES CRINKLES 


Stella Ruth Settle 


3/4 c. shortening 1/4 tsp. salt 

1 c. brown sugar 2 tsp. soda 

1 eqg 1/2 tsp. cinnamon 

2 1/4 c. flour 1 tsp. ginger 

3 T. molasses 

Mix shortening, sugar, egg and molasses. Add the sifted dry 
ingredients. Chill for 1/2 hour. Shape intc balls and dip top 
into sucar. Bake at 350° for 8-10 minutes. 


MOLASSES COOKIES Doris Warden 

2 1/4 c. brown sugar (packed) 2 tsp. salt 

2c. molasses (Gold Label Brer 6 tsp. cinnamon 

Rabbit) 1 tsp. cloves 

1 lb. Crisco 1 1/2 tsp. soda 

2 tsp. soda 8 - 10 c. flour 

4 eggs 

Cook together brown sugar, molasses, Crisco and 2 teaspoons 
soda for 10 minutes. Cool. Add all other ingredients. Put into 
refrigerator for a while before you roll it out. Cut with a 
cookie cutter. Sprinkle with sugar before putting into oven. 

Bake at 375° for 15 - 20 minutes. 


MOLASSES COOKIES 

1 1/4 c. sugar 
1 c. lard 

Mix well and add: 

1/2 c. Brer Rabbit (mild; to 
make 3/4 c.) 

Add alternately with: 

3 1/4 to 4 c. flour 
1/2 tsp. soda 
1 tsp. ginger (level) 


Irma Eckhardt 


1/2 tsp. salt 
1 egg and 1 egg yolk 

1/4 c. milk 


3 1/4 to 4 c. flour 1 tsp. cinnamon 

1/2 tsp. soda 1/2 tsp. nutmeg 

1 tsp. ginger (level) 2 level tsp. baking powder 

Mix well and chill overnight. Roll out and cut. Bake at 350' 
for 8 minutes. 


7 MINUTE FROSTING: 

3/4 c. sugar 1 egg white 

2 T. cold water Pinch salt and cream of tartar 

Put in double boiler and beat 5 to 7 minutes. Spread on 
cookies. 
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NO BAKE PEANUT BUTTER BALLS Sheryl Benner 

3 c. sugar 1 1/2 c. peanut butter 

3/4 c. margarine 4 1/2 c. quick oatmeal 

3/4 c. milk 1/2 tsp. vanilla 

Combine sugar, margarine and milk in saucepan. Bring to boil 
and boil 1 minute. Remove from heat and add remaining ingre¬ 
dients. Mix well. Let cool, then spoon on cookie sheet. This 
makes a large batch and they can be frozen. 


NO BAKE PEANUT BUTTER COOKIES Aurelia Larrick Hippen 

1 c. white syrup 2 T. vanilla 

1 c. sugar 4 c. Special K cereal 

2 Cm peanut butter 

Heat all ingredients but cereal, until dissolved. Boil 30 
seconds. Add cereal. Mix well. Drop by spoon on waxed paper or 
roll into balls. 


OLD FASHIONED OATMEAL COOKIES 


Bessie Stock 


2c. oatmeal (regular) 

1 tsp. cinnamon 
3/4 tsp. soda 
Pinch of salt 
1 c. nutmeats 
1 c. raisins (boiled) 

Cream sugar and shortening and eggs and liquid. Combine dry 
ingredients and add to wet mixture. Add raisins and nuts. Drop 
on greased cookie sheet at 350° for 10 to 12 minutes. Makes soft 
cookies. 


c. sugar 

c. butter or margarine 
egqs 
T. milk 
T. water 
c. f1our 


OATMEAL COOKIES 


Elizabeth Bowman 


1 c. white sugar 1 tsp. salt 

1 c. brown sugar 2 whole eggs 

1 c. Crisco 1 tsp. vanilla 

1 1/2 c. flour 3 c. quick oatmeal 

1 tsp. soda 1/2 c. chopped nuts 

Cream Crisco and suoar; add egqs and beat. Then put rest 
dll together. Chill 30 minutes and drop and press. Bake at 325° 
for 10-12 minutes. 
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OATMEAL-CHOCOLATE CHIP C<5oKIFS 


Laura June Larrick 


3/4 c. shortening 

1 c. sugar 

2 eqgs 

1/2 c. milk 

3 c. oatmeal 


1/4 tsp. salt 
1 tsp. baking powder 
1/2 c. nuts 
1 c. chocolate chips 
1/2 c. coconut 


1 c. plus 2 T. flour 

Cream shortening and sugar; add eggs and milk. Sift flour, 
salt and baking powder. Add flour, oatmeal and all of the rest. 
Mix well and drop by teaspoon onto greased sheet. Bake at 350° 
until lightly browned. 


100 GOOD COOKIES 


Marcia Quick 


Blend: 

1 c. sugar 
1 c. brcwn sugar 
1 egg 


1 c. margarine 

1 c. cooking oil 

2 tsp. vanilla 


Sift together: 

3 1/2 c. flour 1 tsp. cream of tartar 

1 tsp. soda 1 tsp. salt 

Add 1 cup each: coconut, quick oatmeal, chopped nuts and 
Rice Krispies. 

Make into walnut size balls; flatten with fork. Bake 12 
minutes at 350°. 


PARTY COOKIES Marie Dannen 

1 c. firmly packed brown sugar 1 tsp. soda 

1/2 c. white sugar 1 1/2 tsp. vanilla 

2 1/4 c. flour 1 tsp. salt 

2 eggs 1 1/2 c. plain M & M's 

1 c. shortening 

Cream suoar, shortening and eggs thoroughly. Add vanilla. 
Spoon flour into dry measuring cup. Place in separate bowl and 
add soda and salt. Stir. Add blended dry ingredients to creamed 
mixture. Mix well. Add 1/2 cu r h & M’s. Drop by teaspoon onto 
unqreased baking sheet. Decorate top of cookies with remaining 
M & M’s. Bake at 375° for 10 to 12 minutes. Makes from 5-6 
dozen cookies. 
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PECAN BALLS 


1/2 Cm butter 
4 T. sugar 
2 c. flour 

Blend first 5 ingredients* 


Marion Phillips 

1 tsp. vanilla 
2c* pecans (chopped) 

Powdered sugar 

Roll into balls the size of a 


walnut* Bake on greased cookie sheet at 350° for 20 minutes* 
Roll in powdered sugar after taking them from the oven. 


POTATO CHIP COOKIES 


Bessie Conkin 


1/2 c. chopped nutmeats 
1/2 tsp* vanilla 
1 c* crushed potato chips 


1 c* margarine and Crisco 
1/2 c. granulated sugar 
1 egg yolk 
1 1/2 Cm sifted flour 

Mix in order given. Drop by teaspoon on lightly greased 
cookie sheet and press down with a fork. Bake 12 to 14 minutes 
at 350°. 


Joanne Benner 


PRIDE OF IOWA COOKIES 

1 Cm brown sugar 
1 Cm white sugar 

1 c. margarine 

2 eggs 
2 c. flour 

1/2 tsp. salt 1/2 c. nuts (optional) 

Blend sugar and margarine. Add eqgs and vanilla. Add 
sifted dry ingredients. Add coconut, oats and nuts. Drop by 
teaspoon on cookie sheet. Flatten. Bake at 350° for 10 minutes 
or until lightly browned. 


1 tsp* soda 
1 tsp* baking powder 
1 tsp. vanilla 
1 c. coconut 
3c. quick oats 


SOUR CREAM COOKIES 

2 1/2 c. sugar 

1 Cm lard or oleo 

2 eggs 
Salt 

1 Cm sour cream 


In Memory of Thelma Tuttle 

1 tsp. soda 
Flavoring 

4 tsp. baking powder 
4 c. flour (or enough for 
semi-stiff dough) 


Roll out and cut or drop from scoop and press with sugared 
glass. Bake for 10 - 15 minutes at 350°. 
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SPRITZ COOKIES 


Doris Warden 


1 c. butter 1/2 tsp. baking powder 

3/4 c. sugar 1/8 tsp. salt 

3 egg yolks 1/2 tsp. vanilla or almond 

2 1/2 c. flour flavoring 

Cream butter; add sugar gradually. Add eggs, unbeaten. Sift 
flour, measure. Add baking powder and salt. Sift 3 times. Add 
to first mixture. Force through cookie press. Bake at 350° for 
10 - 12 minutes. 


ROSE CHRISTMAS COOKIES (Press Cookies) 


Elizabeth Bowman 


1 c. powdered sugar 1 tsp. vanilla 

1 c. butter 1 tsp. salt 

1 egg 2 1/2 c. flour 

Mix in order given. Press and sprinkle with colored sugar. 
Bake at 375° until lightly browned. 


SUGAR COOKIES 


Elizabeth Bowman 


1 c. sugar 2 tsp. vanilla o£ lemon flavoring 

1 c. powdered sugar 1 tsp. cream of tartar 

1 c. oleo^fc 1 tsp. soda 

1 c. oil " 5 1/4 c. flour 

2 eggs (well beaten) 

Cream sugar and oleo. Add beaten eggs. Stir in oil. Mix in 
dry ingredients. Chill 30 minutes. Drop by teaspoon. Press 
with glass dipped in sugar. Bake at 350° until lightly browned. 


SUGAR COOKIES 


Laura June Larrick 


1 c. shortening 4 1/2 c. flour 

2c. sugar 1 tsp. salt 

3 eggs 1 tsp. soda 

Flavoring (vanilla, lemon, 
almond, etc.) 

Cream the shortening, sugar and eggs. Sift the flour, soda 
and salt. Add dry ingredients to creamed mixture. Chill 2 hours 
in the refrigerator before rolling and cutting. Bake at 350° for 
12 to 15 minutes. 


TEA BALLS. 
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Elizabeth Bowman 


1/2 lb. butter 
5 T. sugar 
1/2 tsp. salt 

Mix well in order given 
in slow oven 30-35 minutes 


2c. flour 
1 c. chopped pecans 

Form into very small balls. Bake 
Cool and roll in powdered sugar. 


WALNUT REFRIGERATOR COOKIES 


Nancy Sue Warden 


1 c. shortening 

2 c. packed brown sugar 
2 tsp. vanilla ^ 

2 eggs 


3 1/2 c. flour 
1 tsp. salt 
1 tsp. soda 

1 c. finely chopped walnuts 


Cream shortening, brown sugar and vanilla. Add eggs and mix 
well. Sift together flour, salt and soda. Add to creamed mix¬ 
ture. Mix well. Add nuts and mix until well blended. Shape 
dough into two long rolls, 2 inches in diameter. Wrap each in 
wax paper: chill until firm. Cut chilled rolls into 1/8 inch 
thick slices. Bake on a baking sheet at 375° for 8 minutes. 


WHIPPLR SNAPPERS Doris McClure 

1 pkg. lemon cake mix 1 tsp. lemon extract 

2c. Cool Whip (8 oz.) Powdered sugar 

1 egg (beaten) 

Mix all ingredients except powdered sugar. Refrigerate 
covered for 1 hour. Form into balls. Roll in powdered sugar. 
Place on greased cookie sheet. Bake at 350° for 10 - 12 minutes. 


I’d rather see a sunny day 
Than a cold dark day of rain. 

I'd rather my kids come home from school and find 
A cookie jar filled to the brim, 

Than open the door to an empty house 
With no one waiting therein. 

Of all the things I'd rather do 

The most important to me, I guess - 
Is giving to my family, 

Joy and Happiness. 
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BARS 


APPLESAUCE BARS 

Cream : 

1/2 c. cleo 

1 1/2 c. suqar 

Mix together with above: 

2c, flour 
1 tsp. soda 
3/4 tsp, salt 
1 tsp. cinnamon 

Bake 25-30 minutes in a 


Connie Merril 

1 egg 

1 tsp. vanilla 

1/4 - 1/2 tsp, nutmeg 
1 c. applesauce 
1/2 c. nuts 

1/2 c. raisins (optional) 

9x13 inch pan. 


FROSTING FOR APPLESAUCE BARS: 

1/3 c. oleo 1 c. brown sugar 

Cook 2 minutes until bubbles good. Add 1/4 cup cold milk. 
Let this come to a boil. Cool this to lukewarm. Add 2 to 3 cups 
powdered sugar. 


BAR COOKIES Darlene Shipley 

Cream: 

1 c. margarine (oleo) 1 c. brown sugar 

Add: 

1 egg yolk 2 c. flour 

1 tsp. vanilla 

Put in greased brownie pan. Bake at 350° for 15 minutes or 
9x12 inch cake pan for thicker bar. 

Frosting: Put on and spread around 9 small Hershey candy 
bars as soon as taken out of oven. 


Happiness consists in activity - it is a running stream, 
not a stagnant pool. 
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BUTTERSCOTCH BROWNIES 


Laura June Larrick 


1/4 c. butter 
1 c. brown sugar 
1 egg 


1 tsp. baking powder 
1/2 tsp. salt 
1/2 tsp. vanilla 


1/2 c. flour 1/2 f'. nut*; 

In a saucepan, melt butter, stir in sugar, then egg and 
sifted dry ingredients. Mix and add vanilla and nuts. Spread in 
8x8 inch greased pan. Bake at 350° for 20 minutes. Cut while 
warm. Dust top with powdered sugar. 


BROWNIES WITH MARSHMALLOW AND FUDGE FROSTING 


In Memory of Thelma Tuttle 


1 

2 

4 

1 

3 


1/4 tsp. salt 
1 1/2 c. plus plus 2 T. 
1/2 tsp. baking powder 
1/2 c. nuts (optional) 


c. oleo 
c. sugar 
egqs 

tsp. vanilla 
T. cocoa 

Cream shortening and sugar. Add eggs and vanilla. Add 
sifted dry ingredients and nuts (optional). Spread on greased 
cookie sheet (10x15 inch). Bake 20 minutes at 350°. Remove from 
oven, cover with miniature marshmallows• Remove to oven for 2 or 
3 minutes or until marshmallows are soft. Cool and frost. 


FROSTING: 

1/2 c. brown sugar 2 T. cocoa 

1/4 c. water 

Bring to a boil and boil 3 minutes. Add 3 tablespoons 
butter, 1 teaspoon vanilla. Cool and add 1 1/2 cups powdered 
sugar. 


Many of us spend half our time wishing for things we 
could have, if we didn't spend half our time wishing 
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BROWNIES 

Sue De: 

1 c. sugar 

1 (1 lb.) can chocolate syrup 

1/2 c. oleo 

1/2 c. nuts 

4 eggs 

1 tsp. vanilla 

1 c. plus 1 T. flour 

FROSTING: 

1 1/2 c. sugar 

6 T, butter 

6 T. milk 


Cream sugar and oleo. Beat in rest of ingredients. Spread 
in greased (11x15 inch) pan. Bake 25 - 30 minutes at 350° oven. 

Frosting: Bring to boil and cook 30 seconds. Stir in 1/2 
cup chocolate chips. Beat until smooth and spread on brownies. 


CARAMEL BARS Gloria Nichols 

1 pkg. Kraft caramels (about 1/3 c. evaporated milk 
50) 

Melt and set aside. 

1 German chocolate cake mix 3/4 c. margarine (melted) 

1/3 c. evaporated milk 1 c. chopped nuts (optional) 

Mix by hand cake mix, milk, margarine and nuts. Put half 
the dough in a greased pan (9x13 inch). Bake at 350° for 6 
minutes. Sprinkle with a 6 ounce package of chocolate chips and 
spoon on caramel. Drop on the remaining dough and bake 18 - 20 
minutes at 350°. Cool in refrigerator 1/2 hour. This is impor¬ 
tant. 


CHERRY BARS 


Julie Vogt Ritland 


1 c. butter 

2 eggs 
Sift: 

3 c. flour 

1 1/2 tsp. baking powder 


1 3/4 c. sugar 
1 tsp. vanilla 

1/2 tsp. salt 


1 can cherry pie filling 

Mix dough, then remove 1 cup of dough. Spread remaining 
dough in greased and floured cookie sheet with hands. Pour cherry 
pie filling over this, then sprinkle the 1 cup of dough over this. 
Bake at 350° for 45 minutes. 



73 


CHOCOLATE BROWNIES 

Melt in saucepan: 

1 c. shortening (oleo) 
Cool slightly and add: 

2 c. sugar 

Beat 4 eggs and add: 

1 tsp. salt 
2c, flour 


Le Ann Hitchings 


8 T, cocoa 

1 c. brown sugar 

2 tsp. vanilla 
Nuts (if desired) 


EASY COCOA BROWNIES 


Shelly Benner 


1 c. sugar 1 tsp. vanilla 

1/2 c. butter 1 c. flour 

2 eggs 3 T, cocoa 

1/2 c. nuts (optional) 

Cream sugar and butter. Add eggs and vanilla. Stir in 
flour and cocoa. Add nuts. Four batter into a greased and 
floured (9x9 inch) pan. Bake at 325° for 20 - 25 minutes. Do 
not overbake. 


ICE CREAM BARS Cleo Poling 

1 can (14 oz.) evaporated milk 1 (10 oz.) pkg. miniature 
1 (6 oz.) pkg. chocolate chips marshmallows 

Heat in saucepan until melted and well mixed. Cool until 
thickened. 

1/2 c. melted butter 2 c. graham cracker crumbs 

1 (3 oz.) pkg. shredded coconut 1 c. chopped nuts 

Add coconut to melted butter and stir until coconut is 
golden brown. Remove from heat, add crumbs and nuts. Put 3/4 
mixture in 9x13 inch pan. Cut 1/2 gallon of ice cream in slices. 
Put 1/2 ice cream on crust and 1/2 chocolate mixture on ice 
cream. Put rest of crumbs on top (4 layers). Cover with foil 
and freeze at least 6 hours. 


Gossip is the art of saying nothing in a way that leaves 
nothing unsaid. 
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MOUNDS BARS Le Ann Hitchinqs 

Crush 20 qraham crackers and add: 

1/2 c. sugar 1/2 c. melted butter 

Pat into 9x13 inch pan. Bake 10 minutes at 350°. Cool, 

Mix together 1 1/2 cans Eagle Brand sweetened condensed milk and 
5 1/2 cups coconut. Spread on crust and bake 15 minutes. Melt- 
in double boiler 1 (12 ounce) package chocolate chips and 1 
heaping tablespoon peanut butter. Spread on top of coconut mix¬ 
ture and cut into bars. 


PEANUT BUTTER BARS 


De Ann Vogt 


1 pkq. graham crackers 1 c. peanut butter 

(crushed) 1 lb. powdered sugar 

1 stick oleo (melted) 12 oz. pkq. chocolate chips 

Combine ingredients in order given and pat in the bottom of 
a 9x13 inch pan. Melt chocolate chips and spread on top of mix¬ 
ture. 


PEANUT BUTTER FINGER 
Cream: 

1/2 c. butter or oleo 
1/2 c. white sugar 
Blend in: 

1/3 c. peanut butter 
1/2 tsp. soda 
Stir in: 

1 c. flour 


Carolyn Shelton 


1/2 c. brcwn sugar 
1 unbeaten egg 

1/4 tsp. salt 
1/2 tsp. vanilla 

1 c. quick cooking oatmeal 


Spread in greased pan (9x13 inch). Bake at 350° for 20 
25 minutes. Sprinkle with 1 cup semi-sweet chocolate chips, 
stand for 5 minutes and spread around evenly. 


to 

Let 


FROSTING MIXTURE: 

1/2 c. powdered sugar 2 to 4 tsp. milk 

1/4 c. peanut butter 

Mix so it is soft and crumbly when you drizzle it on your 
chocolate frosting. 
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PINEAPPLE BARS 


Winifred Thompson 


1 c. brown sugar 
1 c. white sugar 

1 c. shortening 

2 beaten eggs 
1 c. crushed pineapple 

(drained) 

1/2 tsp. baking powder 

Bake at 350° for 15-20 minutes, 
juice and powdered sugar while hot. 


1 tsp, soda 
1/2 c, nuts 
3 c. flour 
1 tsp, vanilla 
1/2 tsp, salt 


Frost with pineapple 


POOR HAN BARS 


Marcella Vogt 


2 

1 


1/4 c. flour 

tsp, each: cinnamon, 

cloves, soda 


allspice, 


1 c. raisins 

2 c. water 
1 c, sugar 
1/2 c. butter 
1 egg 

Pinch of salt 

Cook raisins and water until only 1 cup of juice is left. 
Add to juice all other ingredients. Mix in pan and bake at 350‘ 
Frost and cut into squares. 


1UMFKIN BARS 

2 c, sugar 
1 c. oil 

3 eggs (well beaten) 

1 can pumpkin (1 lb,) 
3/4 tsp. salt 


Linda Duffy Ames 

2 tsp, baking soda 
2c. flour 

1 tsp. baking powder 

2 tsp. pumpkin pie spice 
Raisins or nuts (if desired) 


Add 2 teaspoons soda in small amount of water. Add sugar. 
Mix. Add oil, eggs, pumpkin. Beat. Add flour, baking powder, 
pumpkin pie spice and salt. Add raisins or nuts if desired. 
Pour into ungreased sheet pan. Bake at 350° for 20 minutes. 
Frost with a cream cheese frosting. 


One reason why a dog is such a lovable creature is that 
his tail wags instead of his tongue. 
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PUMPKIN BARS 


Aurelia Larrick Hippen - Marie Dannen 


2c. sugar 
1 c. oil 
4 eggs 

2c. pumpkin 
2c. flour 


1 tsp. cinnamon 

2 tsp. baking powder 
1 tsp. soda 

1 tsp. vanilla 


FROSTING: 

1 (3 oz. ) pkg. cream cheese 3c. powdered sugar 
3/4 stick margarine 2 T. milk 

1 tsp. vanilla 

Mix until well blended. Spread in a jelly roll pan, greased. 
Bake at 350° for 20 - 25 minutes. 


RAISIN BARS 


Emily Latch 


1 box (2 layer size) white cake 1 can raisin pie filling 
mix 1/4 to 1/2 tsp. lemon extract 

3 eqgs flavoring 

Combine the ingredients and beat well. Spread in greased 
(9x13 or 11x15 inch) pan. Bake 11x15 inch pan for 25 minutes; 
9x13 inch pan for 45 minutes. 


Cool and frost with: 

1/2 c. margarine 
1 c. brown sugar (firmly 
packed) 

3 to 4 tsp. milk o£ half and 
half 


1 tsp. burnt sugar flavoring or 
maple flavoring 

1 tsp. vanilla 

2 c. powdered sugar' 


Heat ipargarine and brown sugar until sugar is dissolved. 
Do not allow to boil. Add milk and flavorings and powdered 
sugar. Beat well. Spread on bars. 


A friend is a present you give yourself 
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SAUCEPAN ORANGE DATE BARS 

1 c. butter 

1 c• sugar 

2 tsp. shredded orange peel 
2 T, orange juice 

2 c. sifted flour 


Nancy Sue Warden 

1 tsp. soda 
1 egg 

1 c. chopped dates 
1 c. chopped nuts 


FROSTING: 

2 T. orange juice 2c. sifted powdered sugar 

2 T. butter 

Melt butter in saucepan. Remove from heat and blend in 
sugar, peel and juice* Stir in flour and soda. Add egg and beat 
well. Add nuts and dates. Stir lightly to combine. Pour in 
9x13 inch buttered pan. Bake at 350° for 25 minutes. Don't 
overbake. Cool in pan. Frost when warm. 

Frosting: Cream butter with sifted powdered sugar. Add 
orange juice. 


ZUCCHINI BARS 

3 eggs 

1 c. oil 

2c. grated zucchini 
2c. sugar 
1 1/2 tsp. salt 
3/4 c. chopped nuts 

Mix eggs, oil, zucchini 
ingredients; add to mixture, 
minutes in a jelly roll pan. 

FROSTING: 

1 1/2 c. powdered sugar 

4 T. margarine 


Nina Biensen 

2 tsp. soda 

11/2 tsp. cinnamon 

3 tsp. vanilla 

2 c. flour 

1/4 tsp. baking powder 

sugar and vanilla. Sift dry 
Add nuts. Bake at 350° for 45 
Frost. 

3 oz. cream cheese 
1/2 tsp. vanilla. 


The really iappy man is the one who can enjoy the 
scenery when he has to take a detour. 



ZUCCHINI BARS 


Laura June Larrick 


4 eggs 
2c. sugar 
1 c. oil 

2c. grated zucchini 
1 1/2 tsp. salt 


2 c. flour 
1 tsp. soda 

3 tsp. baking powder 
1 tsp. cinnamon 


FROSTING: 

3 oz. cream cheese IT. milk 

1/2 c. oleo 3 c. powdered sugar 

Mix in order and spread in a large jelly roll or 9x13 inch 
pan. Grease and flour pan. Bake at 350° for 25 - 30 minutes. 

Frost with mixture of cream cheese, oleo, milk and powdered 
sugar. 
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DESSERTS 


APPLE CRISP Mrs, Raymond Vogt 

2 - 3 c. sliced apples 1/3 c. quick oatmeal 

1/2 c. sugar Dash of salt 

1/2 c. brown sugar 1/4 c. butter 

6 T # flour Cream or ice cream (for topping) 

Place apples in 8x8 inch baking dish. Mix sugars, flour, 
oatmeal and salt. Work in butter until mixture is crumbly. 

Spread over apples and bake at 350° until browned and apples are 
tender. Serve with cream or ice cream. 


APPLE ROLL DUMPLINGS Elaine Haywood 

1 1/2 c. sugar 1 tsp, salt 

2c. water 6 T. shortening 

2 c. flour 2/3 to 3/4 c. milk 

2 T. sugar 1 T. butter 

3 tsp. baking powder 1/2 tsp. cinnamon 

3 c. apples (peeled and sliced) 

Place 1 1/2 cups sugar and water in 13x9 inch oblong pan. 
Make shortcake dough of flour, 2 tablespoons sugar, baking powder 
and salt. Cut in shortening. Stir in enough milk to make soft 
dough. Roll 1/3 inch thick to measure 6x12 inches. Spread with 
apples, dot with butter and sprinkle with cinnamon. Roll up into 
roll to seal. Slice 1 1/2 inch and quickly place slices cut side 
in the pan of boiling syrup, or lay entire roll in hot syrup. 

Bake at 450° for 20 to 25 minutes. Serve warm with whipped cream 
or rich milk. 


All people smile in the same language. 
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BAKED DATE PUDDING 


Laura June Larrick 


1 c. sugar 

2 T, butter 
1 egg 

1 1/2 c. boiling water 

2 c. diced dates 


2 c. flour 

1 tsp. soda 

2 tsp. baking powder 
1/4 tsp. salt 

1 c. nutmeats 


TOPPING: 

1 c. sugar 3/4 c. hot water 

IT. butter Nutmeats 

1 c. diced dates Whipped cream (to top) 

Pour water over dates and let stand. Cream butter and sugar; 
add egg. Sift dry ingredients and add alternately with date mix¬ 
ture; add nuts. Pour into 9x13 inch oiled pan. Bake at 375° for 
30 minutes. 

For topping, mix and boil ingredients until thick. Spread 
on top of pudding. Serve with whipped cream. 


BANANA SPLIT DESSERT Gloria Nichols 

2-3 bananas 1/2 c. butter 

1 1/2 c. chopped walnuts 2c. powdered sugar 

1 Cm chocolate chips 1 1/2 c. evaporated milk 

1 pt. whipping cream or Cool 1 tsp. vanilla 

Whip 1/2 gal. Neapolitan ice cream 

Graham cracker crust (made as 
directed on package) 

Cover the bottom of 11x15 inch pan with graham cracker 
crust. Slice bananas the long way over crust. Slice ice cream 
1/2 inch thick and place over bananas. Sprinkle ice cream with 
1 cup chopped nuts. Freeze until firm. Melt chocolate chips and 
butter; add powdered sugar and evaporated milk. Cook until thick, 
stirring constantly. Remove from heat and add vanilla. Cool. 
Pour over ice cream. Freeze until firm. Whip the cream until 
stiff and spread over chocolate. Top with nuts. 


The smallest good deed is better than the grandest 
intention. 



BREAD PUDDING 


81 


Charlotte Schnathorst 

2c. dry bread cubes Salt 

4 c. scalded milk 4 slightly beaten eggs 

IT. butter 1 tsp. vanilla 

3/4 c. sugar 

Soak bread in milk for 5 minutes. Pour slowly in the eggs. 
Add butter, salt and sugar, and vanilla. Mix well. Put in 
greased baking dish. Set in a pan of water. Bake at 350° for 
50 - 60 minutes, until firm. 


BUSTER BAR DESSERT 


Debra Dannen 


1 stick oleo 

2/3 c. chocolate chips 

1 1/2 c. evaporated milk 

2 c. powdered sugar 
1 tsp. vanilla 


3/4 pkg. Oreos (30) 

6 T. melted oleo 

1/2 gal. ice cream (vanilla) 

1 pkg. Spanish peanuts 


Chocolate sauce 
Cook first 5 ingredients and boil for 3 minutes. Put Oreos 
in blender and make crumbs. Mix with oleo and pat in 9x13 inch 
pan. Put in freezer. When set, spread 1/2 gallon ice cream, 
softened, on crust. Top with peanuts. Put back into freezer. 
Top with chocolate sauce. Freeze. 


BUSTER BAR DESSERT 

1 lb. Oreo cookies 

1/2 c. margarine (melted) 

1/2 gal. ice cream (vanilla) 


Joanne Benner 

1 19 oz.) pkg. Spanish peanuts 
(or any other nuts) «■-' 


TOPPING: 

2c. powdered sugar 2/3 c. chocolate chips 

1/2 c. margarine 1 tsp. vanilla 

1 c. evaporated milk 

Mash cookies. I freeze them first then use my blender. Mix 
them with margarine. Pat in 9x13 inch pan. Add softened ice 
cream. Sprinkle with nuts. Let freeze. Cover with topping. 

Topping: Mix margarine, sugar, milk and chocolate chips. 
Boil 6 minutes, stirring constantly. Add vanilla. Let cool 
completely. Spread on top of nuts and freeze until serving. 
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CHERRY DESSERT 


Deb Dannen 


1 1/4 c. graham cracker crumbs 1/2 tsp. vanilla 

1/4 c. butter or oleo (melted) 1 pkg. whipped topping mix 

1/4 c. brown sugar 1 can cherry pie filling 

8 oz. cream cheese (softened) 1 c. powdered sugar 

Mix crumbs with sugar. Pour melted butter over crumbs and 
sugar. Toss lightly to coat, Pat firmly over entire bottom of 

9 inch square baking dish. Cream cheese well, add vanilla and 
powdered sugar and beat until fluffy. Blend in prepared whipped 
topping. Spread mixture over crumb crust and pour pie filling 
over the top. Refrigerate 8 hours or overnight. 


CHERRY DESSERT In Memory of Thelma Tuttle 

1/4 lb. graham crackers 8 oz. Philadelphia cream cheese 

1/4 lb. butter 1 c. powdered sugar (optional) 

Some sugar 1 pkg. Dream Whip 

1 can Wilderness cherry pie 
filling 

Combine graham crackers, butter and sugar and line dish. 
Place pie filling on top. Whip the cheese, powdered sugar and 
Dream Whip together. Place on top of cherry mixture and add more 
graham cracker crumbs. 


CHOCOLATE BROWNIE AND SAUCE DESSERT Roxana West 

1 c. flour 1 tsp. vanilla 

3/4 c. sugar 1/4 tsp. black walnut flavoring 

2 T. cocoa Nuts 

2 tsp. baking powder 1/3 c. sugar 

1/4 tsp. salt 2 T. cocoa 

1/2 c. milk 1 c. water 

2 T. melted butter or oleo 

Sift the flour, 3/4 cup sugar, 2 tablespoons cocoa, baking 
powder and salt together. Stir the milk, butter and flavorings 
together and add to dry ingredients. Pour this batter into 
greased (8 inch) square baking pan. Combine the 1/3 cup sugar 
and the 2 tablespoons cocoa and sprinkle this dry mixture over 
batter. Then spoon the water over the top. Bake at 350° for 30 
to 35 minutes. Cool 3-4 minutes, then invert on a plate. The 
sauce is under the brownie. 
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CHOCOLATE DELIGHT Doris Laverty Eddy - D. May Korte 

1 c. powdered sugar 1 c. nutmeats 

1/2 c. butter (creamed) 20 marshmallowr (cut into pieces) 

3 egg yolks or 2 c. miniature marshmallows 

8 T. Hershey's chocolate syrup 3 beaten egg whites 

15 graham crackers (rolled) Whipped cream (optional) 

Mix ingredients as listed and pour into pan covered with 
graham cracker crumbs; reserving some crumbs for top. Spread 
remaining crumbs on top of mixture. Chill. May be topped with 
whipped cream. 

CLUB DESSERT Doris McClure 

First Fart: 

1 c. flour 1 stick oleo 

1/2 Cm nuts 
Second Part: 

1 c. Cool Whip 1 c. powdered sugar 

8 oz. cream cheese 
Third Part: 

1 pkg. instant vanilla pudding 4 c. milk 

2 pkg. instant flavored pudding 1 tsp. vanilla 
Top: 

Cool Whip 

Mix first part and pat in 9x13 inch pan. Bake 15 minutes 
at 350°. Cool. Mix second part and spread on first part. Beat 
third part until thick and put on cream cheese mixture. Spread 
Cool Whip on top and sprinkle with nuts. Refrigerate. 


The happiness of your life depends upon the quality of 
your thoughts. 



CREAM PUFFS 


Laura June Larrick 


1/2 c. butter 
1 c. water 
1 c. flour 


1/4 tsp. salt 
4 eons 


FRENCH CREME: 
2/3 c. sugar 
2 T. flour 
2 T, cornstarch 
1/4 tsp. salt 


3c. milk 

2 egg yolks (beaten) 

2 tsp. vanilla 
1 c. whipping cream 
For puffs: Add butter to boiling water, stir to melt, add 
flour and salt and stir while cooking until it forms a ball that 
does not separate. Add eggs one at a time, beating vigorously 
until mixture is smooth. Drop batter onto greased cookie sheet. 
Bake at 450° for 15 minutes, then lower to 325° for 25 minutes 
more. Cool slowly. Fill with French Creme. 

For creme: Combine first 5 ingredients. Bring to boil and 
cook 3 minutes. Carefully add the egg yolks. Bring to boiling, 
set off burner and add vanilla. Cool, then beat smooth and fold 
the vfrdpped cream in. 


CURRIED FRUIT 


Ruth ’Warden 


(1 lb.) can peach halves 
(1 lb.) can pear halves 
(1 lb.) can apricot halves 
(1 lb.) can pineapple 
chunks 


1 (1 lb.) can sweet pitted 
cherries 

2 T. butter (melted) 

1/4 c. brown sugar 
1 to 1 1/2 tsp. curry powder 

Drain all fruit. Cut peach and pear halves in half. Place 
all fruit except cherries in a 2 quart casserole. Blend brown 
sugar and curry into melted butter. Spoon over fruit. Bake at 
325° for 15 minutes. Add cherries and mix carefully. Serve warm 
as a meat accompaniment or later as a dessert. 


DESSERT Peggy Duffy 

1 can instant pie cherries 1 large container Cool Whip 

(Wilderness brand) 

1 tall can crushed pineapple 
(drained) 

Put all together and refrigerate. 
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FOUR LAYER DESSERT Barbara Bienson 

First layer: 

1 1/4 c. flour 1 stick margarine 

2 T. powdered sugar 1 c. chopped pecans 

Press into 9x13 inch pan. Bake at 350°. Cool thoroughly. 
Second layer: 

Beat into 8 ounces cream cheese; 1 cup powdered sugar, and 
1 cup Cool Whip (buy large size Cool Whip). Spread over layer. 
Third layer: 

1 small pkg. instant chocolate 2 1/2 c. milk 
pudding 

1 small pkg. instant 
butterscotch pudding 

Beat until smooth and thick. 

Fourth layer: 

Spread rest of Cool Whip over top. Top with shaved 
chocolate (Hershey bar). Refrigerate several hours. 

FOUR LAYER DESSERT Elizabeth Bowman - Carolyn Shelton 

First Part: 

1 c. flour 1/2 c. chopped pecans 

1/2 c. margarine (melted) 

Second Part: 

8 oz. pkg. cream cheese 1 c. Cool Whip 

(room temperature) 1 c. powdered sugar 

Third Part: 

2 pkg. instant pudding (any 3 c. milk 
flavor) 

Fourth Part: 

Cool Whip Nuts (if desired) 

Mix first part together and pat into bottom of 9x13 inch 
pan. Bake 15 minutes at 350°. Cool. Mix second part well and 
spread on top of first part. Chill. Mix third part well and 
pour on second part. Chill. Top with Cool Whip and nuts. This 
can be frozen. 


Peace is not the absence of conflict, but the ability 
to cope with it. 
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FROZEN DESSERT 

1 (3 oz.) pkg. lime Jello 

2 (13 1/2 oz*) cans crushed 
pineapple (undrained) 

1 (10 1/2 oz.) pkg. miniature 


F ROZEN FRUIT SALAD DESSERT 

2 eqg yolks 
2 T. sugar 
2 T. lemon juice 
2c. diced or small marsh- 
mallows 


Judy Kline 

1 c. Swedish mints (crushed) 

1 large carton Cool Whip 

Add 
Four 

Leona Preston 

1/2 c. strawberries 
1 tall can pineapple tidbits 
1/4 c. chopped nuts 
1 c. whipping cream or Cool Whip 

Mix 
Freeze 


Combine and beat egg yolks, sugar and lemon juice until 
blended. Cook until thickened, stirring constantly. Cool, 
drained fruits, nuts and marshmallow pieces with cooked cooled 
mixture. Fold whipped cream into above fruit mixture 
in an 8 inch pan. 


marshal lows 

Sprinkle Jello over pineapple and stir to dissolve 
marshmallows and refrigerate 4-6 hours. Stir occasionally 
Fold candy into Cool Whip and then into pineapple mixture 
in 9x13 inch pan and cover. Freeze. 


GRAHAM CRACKER CHERRY DESSERT Nancy Sue Warden 

30 graham crackers (rolled 1 1/2 c. cherry filling (for pies) 

fine) 30 large marshmallows 

1/2 c. sugar 1/2 c. milk 

1/2 c. melted butter 1 c. whipping cream 

Combine crackers, sugar and butter to make a crust for a 9x13 
inch pan. Use only half of the crust mixture to line pan. Melt 
marshmallows. After this has cooled, fold in with beaten whippinq 
cream and milk. Pour half of this mixture on top of crust. Spread 
cherry pie filling over marshmallow cream layer. Cover cherries 
with remaining cream mixture, then spread on remaining cracker 
crumb mixture. 


The secret of patience is doing something else in the 
meanwhile. 
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HOLIDAY DESSERT 

1 c. sugar 
1 c. flour 
1/2 tsp. soda 
1/4 tsp. salt 

1 1/2 c. fruit cocktail (with 


Leota Duffy 

1 well beaten egg 
1/2 tsp. vanilla 
1/2 c. brown sugar 
1/2 c. nuts 

Whipped topping or ice cream 

juice) 

Sift together flour, sugar, soda and salt. Add fruit cock¬ 
tail, egg and vanilla. Pour into 9x9 inch pan and sprinkle top 
with brown sugar and nuts. Bake at 300° for 1 hour. Serve with 
whipped topping or ice cream. 


LAYERED PUDDING DELIGHT 


Lora C. Watson 


9-15 graham crackers 2 c. cold milk 

(depending on size) 1 c. thawed Cool Whip 

1(3 oz.) pkg. instant 1 (21 oz.) can any desired pie 

pudding (vanilla) filling 

Line a 9 inch square pan with whole graham crackers. Prepare 
pudding mix according to directions on package for pudding. Let 
stand 5 minutes. Blend in the whipped topping. Spread half the 
pudding mixture over the crackers. Add another layer of crackers; 
add another layer of pudding mixture and then another layer of 
crackers. Spread pie filling over top layer of crackers. Chill 
at least 3 hours before serving. Keep in refrigerator. I like 
to use blueberry or cherry pie filling. 


Renee Vogt 


LEMON PUDDING DESSERT 

l^c. sifted flour 

1 stick oleo 

1/2 c. finely chopped nuts 

2 (8 oz.) pkg. cream cheese 
Cool Whip (for topping) 

Blend together flour, oleo and nuts and pat in bottom of 
9x13 inch pan. Bake at 375° for 15 minutes. Soften cheese. Blend 
sugar and Cool Whip. Spread over cooled crust and refrigerate 15 
minutes. Beat pudding and milk until thick. Spread over other 
mixture and spread Cool Whip on top of all. 


2c. powdered sugar 
2c. Cool Whip 

3 small pkg. lemon instant 
pudding 

4 1/2 c. milk 
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LIME DELIGHT 


/ ciup 


Doris Warden 


1 (14 1/2 oz.) can evaporated 
milk 

1 (3 oz.) pkg. lime gelatin 

1 c. sugar 

1/4 c. lime juice 


2 T. lemon juice 
2c. chocolate wafer crumbs 
1/2 c. melted butter or oleo 
Semi-sweet or sweet chocolate 
(shaved on top) 

Chill evaporated milk in freezing compartment until icy 
cold - at least 4 hours. Dissolve Jello in hot water. Chill 
until syrupy - watch carefully that it doesn't set. When syrupy, 
stir in fruit juices and sugar. Combine crumbs and melted 
butter. Press into bottom of 12x9 inch pan. Whip chilled milk; 
pour in Jello mixture. Whip. Pour over crumbs. Top with 
shaven chocolate. Will keep at least 3 days in refrigerator. 

Add creen food coloring for darker shade. 


PEACH COBBLER 


Joanne Benner 


1 egg 6 T. margarine 

1 c. flour Fresh peaches 

1 c. sugar i Fruit Fresh or lemon juice 

Slice enough fresh peg^es to cover 8x12 inch glass baking 
dish. Sprinkle with lemon juice or Fruit Fresh to preserve 
color. Beat egg and stir ip^lour and sugar. Stir until very 
fine particles. Spread over peaches. Pour melted margarine over 
top. Bake at 325° for 40-50 minutes or until bubbly and 
lightly colored. 


PECAN TASSIES 
SHELL: 

1 (3 oz.) pkg. Philadelphia 
cream cheese 


Elaine Haywood 

• ° 

1/2 c. butter or margarine 
1 c. sifted flour 


FILLING: 

1 egg 1 tsp. vanilla 

3/4 c. brown sugar Dash of salt 

IT. soft butter 2/3 c. chopped pecans 

Shell: Blend shortening and cream cheese; stir in flour. 
Shape into 2 dozen balls, place in tiny ungreased muffin tins. 
Press dough to bottom and sides. 

Filling: Beat together egg, sugar, shortening, vanilla and 
salt until smooth. Divide half the pecans among the 24 pastry 
lined muffins cups; add egg mixture, top with remaining pecans. 
Bake at 320° for 25 minutes or until filling is set. Cool. 
Remove from pans. These freeze well. 
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Marion Phillips 


PUMPKIN ROLL 

ROLL: 

3 eggs 

2/3 c. pumpkin 
1 tsp. soda 
1 tsp. lemon juice 
1 tsp. nutmeg 
1/2 tsp. salt 
Powdered sugar 

Beat eggs 5 minutes, gradually adding sugar. Start adding 
pumpkin, flour, soda, baking powder, cinnamon, lemon juice, 
nutmeg, ginger and salt. Mix well. Line jelly roll pan with 
waxed paper, then grease and flour it. Pour in batter and 
sprinkle with nuts. Bake at 375° for 15 minutes. Sprinkle 
powdered sugar on towel and turn cake onto towel. Roll as for 
jelly roll. Let cool. 


1 c. sugar 
3/4 c. flour 

1 tsp. baking powder 

2 tsp. cinnamon 
1 tsp. ginger 
Chopped nuts 


FILLING: 

1 c. powdered sugar 1 tsp, 

6 oz. cream cheese 1 tsp, 

4 T. margarine 

Combine above ingredients. Unroll- cake and spread filling 
on. Re-roll. Chill and serve with whipped cream. 


vanilla 
lemon juice 


PUMPKIN DESSERT SQUARES 


Sue Dennis 


1 pkg. yellow cake mix (reserve 1 tsp. cinnamon 
1 c.) 2/3 c. milk 

1/2 c. melted butter 2 eggs 

1 egg 1/2 tsp. salt and ginger 

1 lb. can pumpkin 1/4 c. sugar 

1/2 c. brown sugar 1/2 c. chopped pecans 

1/2 tsp. vanilla 1 tsp. cinnamon 

1/8 tsp. cloves 1/4 c. soft butter 

Combine cake mix, butter and egg. Mix well and press in 
9x13 inch well greased pan. 

Filling: Mix pumpkin, brown sugar, vanilla, cinnamon, cloves, 
milk, eggs, salt and ginger. Pour over crust. Make topping of 
1 cup cake mix, sugar, pecans, cinnamon and butter. Sprinkle over 
filling and bake 45 - 50 minutes at 350° • Cut in squares and 
serve with whipped topping. 
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RAINBOW JELLO Darlene Shipley 

7 (3 oz.) pkq. of Jello 1 carton Cool Whip 

1 can evaporated milk 


Black raspberry 

- water 

Cherry 

- milk 

Lime 

- water 

Lemon 

- milk 

Orange 

- water 

Grape 

- milk 

Strawberry 

- water 

I have substituted different flavors - results about the 


same. Every other layer is a water or milk layer. Water layer: 
Dissolve Jello in 3/4 cup hot water; add 3/4 cup cold water. Pour 
into 9x13 inch Pyrex glass dish. Milk layer: Dissolve Jello in 
1/2 cup hot water; add 1/2 cup cold water and 1/2 cup evaporated 
milk. Let each layer set up in refrigerator at least 1/2 hour. 
Make next layer in small bowl and allow to cool. Pour on care¬ 
fully. Top with Cool Whip. 


RHUBARB COBBLER 


Stella Ruth Settle 


3 - 4 c. rhubarb 
3/4 c. sugar 
3 T. oleo 
1/2 c. milk 
1 c. flour 


1/4 tsp. salt 
1 c. sugar 
IT. cornstarch 
1/4 tsp. salt 
1 c. boiling water 


1 tsp. baking powder 

Cut up rhubarb and place in 7x11 inch Pyrex dish. Cream 3/4 
cup sugar and oleo together. Sift flour, baking powder and 1/4 
teaspoon salt and add alternately with milk. Pour mixture over 
rhubarb. Combine remaining sugar, cornstarch and salt and 
sprinkle over batter. Over this, pour boiling water. Bake at 
375° for 30 - 40 minutes. 


Blessed is the person who is too busy tc worry in the 
daytime, and too tired at night. 
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RHUBARB DESSERT Maxine Wilson 

5c. rhubarb (diced) or part Strawberry Kool-Aid 

strawberries 1 pkg. cake mix (white or yellow) 

1 1/4 c. sugar 1 1/4 c. water 

Pinch of salt 1/3 c. butter (melted) 

1 (3 oz.) strawberry Jello 

Layer rhubarb in a 9x13 inch greased pan. Add sugar, salt, 
a sprinkling of strawberry Kool-Aid, Jello, cake mix (dry), water 
and butter, in order given. Bake at 325° for about 45 minutes or 
until golden brcwn. 

STRAWBERRY ANGEL FOOD DESSERT Betty Cronk - Sue Dennis 

1/2 angel food cake 1 box strawberry Jello 

1 large box instant vanilla 1 c. boiling water 
pudding 1 (10 oz.) box frozen 

1 1/2 c. cold milk strawberries 

1 pt. Dream Whip or 1 pt. 
vanilla ice cream 

Break cake in small pieces into a 9x13 inch pan. Dissolve 
pudding in cold milk and add Dream Whip (or ice cream). Beat 
until well mixed. Pour over cake (do not stir). Dissolve Jello 
in boiling water and add frozen strawberries. Pour over pudding 
and cake. Refrigerate. 

STRAWBERRY FROZEN SALAD OR DESSERT 

1 (8 oz.) pkg. cream cheese 1 (10 oz.) pkg. frozen sliced 
3/4 c. sugar strawberries (juice and all) 

1 large (No. 2) can crushed 2 bananas (quartered and sliced) 

pineapple (drained) 1 (9 oz.) pkg. Cool Whip 

Mix softened cream cheese and sugar. Add pineapple, straw¬ 
berries, bananas and Cool Whip. Place in 9x13 inch pan or large 
glass dish and freeze. 


The art of silence is as great as that of speech. 
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SUET PUDDING 

1 c. suet (ground) 

1 c. raisins 
1 c. sour milk 

1 c. sugar 

SAUCE: 

1/2 c. sugar 

2 T. cornstarch 

Mix first 7 ingredients and 
for 2 hours. Serve hot with sauce 
stir as it cooks until clear 
vanilla and butter 
flavor. 


Erma Preston by Doris McClure 

1/2 c. sorghum 
3 c. flour 
1 tsp. soda 


1 c. water 


place in greased pan and steam 
Mix sauce ingredients and 
If too thick, add more water. Add 
Brown sugar may be used for a different 


SUET PUDDING 


Laura June Larrick 


1 c. molasses 
1 c. sour milk 
1 tsp. salt 
1 tsp. vanilla 
1 tsp. cinnamon 


3 c. flour 
1 c. around suet 
1 tsp. soda 

1 c. ground raisins 

2 eggs 


Combine molasses, eggs and milk. Add suet and raisins. Mix 
and work chunks out. Add dry ingredients, sifted together. Steam 
in tin cans or molds, well greased, filled 2/3 full and covered 
with foil. Steam 1 hour for small cans;, more for larger molds. 
Serve hot with butter sauce. 


BUTTER SAUCE FOR SUET PUDDING: 

1 1/2 c. water 2/3 T. butter 

1 c. sugar 1/4 tsp. nutmeg 

3 T. flour 1 tsp. vanilla 

Pinch of salt 

Mix; cook and stir until thickened. It will take this recipe 
doubled to serve all the suet pudding. 


Thanksgiving begins in the heart. 
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THREE OF A KIND SHERBET 


Maxine Wilson 


3 oranges 2 c. sugar 

3 lemons 3 c. water 

3 bananas 3 egg whites 

Prepare juice from oranges and lemons, mash the bananas. 

Put all through a strainer. Add water and suqar. Stir until 
dissolved. Four into freezer. Freeze until consistency of mush. 
Quickly stir in beaten egg whites, continue freezing in ice cream 
freezer. 


YUMMY DESSERT 


Leota Duffy 


2 pkg. instant pudding 
2 c. milk 
1 qt. ice cream 
Chocolate (to grate over top) 


1 c. soda crackers (crushed 
fine) 

1 c. graham crackers (crushed 
fine) 

1 stick oleo 

Dream Whip or Cool Whip (to top) 

Blend together cracker crumbs and oleo and press into 9x13 
inch pan. Blend together pudding, milk and ice cream and spread 
over crumb mixture. Cover this with whipped topping. Grate 
chocolate over top. Can use vanilla, chocolate or butterscotch 
pudding and ice cream. 


BUTTERSCOTCH SAUCE Pat Anderson 

2 Cm brown sugar 1/8 to 1/4 lb. butter 

1 1/4 c. Karo vhite corn syrup 1 small can Carnation milk 

Boil sugar, syrup, butter until it begins to thicken. Take 
off the stove and let cool. Gradually add Carnation milk. 


CHOCOLATE SAUCE 


Shirley Eckhardt - Sue Dennis 


1/2 c. butter 1 large can (1 2/3 c.) evaporated 

4 squares baking chocolate milk 

3c. sugar Vanilla 

Melt butter and chocolate in double boiler. Add sugar. Add 
milk gradually. Cook until thick. Add vanilla. Use warm over 
ice cream. Keeps in refrigerator several months. Just warm in 
double boiler whs*- you need each time. Yield: 4 cups. 



94 


RUM SAUCE Irma Eckhardt 

1/2 c. sugar 2 T. rum or other flavoring 

1 or 2 T, cornstarch Dash of salt 

1 c, boiling water 

Combine sugar and cornstarch. Stir in boiling water. Simmer 
5 minutes, then stir in rum and dash of salt. Makes 1 1/4 cups. 
Use in mince pie. 

PIES 

FIE CRUST (Flaky) Linda Duffy Ames 

2 c. sifted flour 2/3 to 3/4 c. Crisco 

1 tsp. salt 5 to 7 T. water 

Pastry blend together until medium size peas. Add 5 to 7 
tablespoons water. Mix. Then roll between waxed paper and 
place in pie plate. Makes 2 (9 inch) pie crusts. 

OIL PASTRY Aurelia Larrick Hippen 

1 3/4 c. flour 1 tsp. salt 

1/2 c. oil 3 T. cold water 

Mix flour and salt. Add oil. Mix with a fork until it looks 
like meal. Sprinkle with water. Mix with a fork. Press into a 
ball. Roll into shape. Makes 2 crusts. Bake at 450° for 12 to 
15 minutes. 

NO FAIL MERINGUE Gloria Nichols 

IT. cornstarch 1/2 c. boiling water 

1 1/2 tsp. cold water 

Mix cornstarch and cold water, add boiling water slowly. 

Heat until this clears. Cool. Beat 3 egg whites, 6 tablespoons 
sugar and pinch of salt until firm, but not stiff. Fold in 
cornstarch mixture. Beat until it stands up. Cover top of pie 
with meringue so it stands up pretty. 


If you see someone without a smile - give him one of 
yours. 
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ANGEL PIE Betty Dobbin 

4 eggs (separated) 3 T. lemon juice 

1 1/2 c. granulated sugar 1/2 tsp. salt 

1/4 tsp, cream of tartar 2 c# whipping cream 

Sift 1 cup sugar with cream of tartar. Beat egg whites 
until stiff. Gradually add sugar mixture and continue beating 
until thoroughly blended. Use this meringue to line a WELL 
GREASED (10 inch) pie plate. Bake in 275° oven for 1 hour. Cool. 
Beat egg yolks slightly. Stir in remaining sugar, lemon juice 
and salt. Cook in double boiler until very thick. Remove and 
cool. Whip cream. Fold 1 cup of it into lemon mixture and fill 
meringue shell. Cover with remaining whipped cream. Chill in 
refrigerator about 24 hours before serving. 


BEST APPLE FIE 


Linda Duffy Ames 


2 T. flour 

1/2 to 1 tsp. cinnamon 
Dash salt 

2 T. butter or margarine 


Pastry (for 9 inch pie) 

6-7 tart apples (pared, 
cored and thinly sliced; 

6 c.) 

3/4 to 1 c. sugar 

If apples lack tartness sprinkle with 1 tablespoon lemon 
juice. Combine sugar, flour, cinnamon and salt. Mix with sliced 
apples. Line 9 inch pie plate with pastry and fill with apple 
mixture. Dot with butter or margarine. Put top on pie and make 
steam vents. Sprinkle top with sugar. Bake in hot oven (400°) 
for 55 to 60 minutes or until apples are done. Serve pie warm or 
cooled. 


BEST EVER LEMON PIE 


Gloria Nichols 


1 baked pie shell 3 eggs (separated) 

1 1/4 c. sugar 3 T. butter 

6 T. cornstarch 1 1/2 tsp. lemon extract 

2 c. water 2 tsp. vinegar 

1/3 c. lemon juice 

Mix sugar and cornstarch together in top of double boiler. 
Add 2 cups water. Combine egg yolks with juice and beat. Add to 
sugar/cornstarch mixture. Cook until thick over double boiler 
for 25 minutes . Add lemon extract, butter and vinegar. Stir. 
Pour into 9 inch pie shell and cool. Cover with meringue and 
brown in oven. 
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BUTTERSCOTCH PIE 


Elizabeth Bowman 

1 c. sugar 

1 c. sugar 


IT. butter 

1 c. flour 


1 qt. milk 

1/4 T. salt 


3 egg yolks 

Heat sugar and 

butter to golden brown. 

Mix egg yolks, sugar, 


flour, salt; add milk. Cook until thick. Makes 2 pies. 

MERINGUE: 

Beat 3 egg whites, pinch salt, 2 1/2 tablespoons sugar. Bake 
in 375° oven until brown. 


CANDY BAR PIE Ruth Heishman 

20 single graham crackers 1/2 c. milk 

1/4 c. oleo 16 marshmallows 

1/4 c. sugar 1 c. whipping cream 

5 Hershey bars (25c size) 

Crush crackers until fine. Combine with butter and sugar. 
Press into 9 inch pie pan making a firm crust. Bake at 375° for 
8 minutes. 

Filling: Melt candy, milk and marshmallows in double boiler. 
Stir to blend. Let cool. Fold in 1 cup whipped cream. Put 
filling in prepared shell. When filling is completely cool, top 
with whipped cream. 


CHERRIES AND MORE PIE Judy Kline 

1 can cherry pie filling IT. cornstarch 

3/4 c. sugar 1 tsp. red food coloring 

1 (20 oz.) can crushed 
pineapple 

Combine all above ingredients; cook until thick. Remove 
from heat and add 1 (3 ounce) box raspberry Jello. Allow to cool 
and add 6 sliced bananas and 1 cup chopped pecans. Four into 2 
baked pie shells. Top with whip cream. Chill. 


To be of use in the world is the only way to be happy 
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CHOCOLATE ANGEL PUDDING PIE 


Le Ann Hitchings 


1/2 c. milk 
1 c. whipped cream 
1 graham cracker pie crust 


30 marshmallows (3c. 
miniature) 

1 square shredded semi-sweet 
chocolate 

Melt together in double boiler marshmallows, chocolate 
and milk. When cool add whipped cream. Put chocolate mixture in 
pie crust. Top with 1/2 cup nuts or Hershey candy bar. Chill. 


Lois Sparks 


COCONUT CUSTARD PIE 

4 eggs (beaten) 

1/2 c. sugar 
1/4 tsp. salt 
1 tsp. vanilla 

Roll out pastry little less than 1/8 inch thick. Mix sugar, 
eggs, salt and vanilla. Slowly stir in hot milk. Pour at once 
into pie shell. Sprinkle with coconut and nutmeg. Bake in hot 
oven (475°) for 5 minutes. Reduce to 425° and bake 10 minutes 
longer, or until knife inserted comes out clean. Cool on rack. 


2c. milk (scalded) 

9 inch unbaked pie shell 
Coconut 

1/2 tsp. nutmeg 


COCONUT CREST PIE 


Mrs. Raymond Vogt 


1 1/3 c. sugar 1/2 c. milk 

2 eggs 1 tsp. vanilla 

1/2 tsp. salt 1 c. flaked coconut 

1/3 c. margarine (soft) 1 1/2 tsp. almond flavoring 

1/4 c. flour 1 pie shell (9 inch unbaked) 

Combine sugar, eggs, salt and beat until thick and lemon 
colored. Add and blend in margarine and flour; then blend in 
milk and flavorings. Pour in unbaked pie shell. Bake 10 minutes 
at 375° then reduce temperature to 325° and bake 45 minutes more 
or until done. 


Whoever has a heart full of love always has something 
to give. 
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CREAM PIE Renee Vogt 

1 c. sugar 2 slightly beaten eggs 

6 T, cornstarch 3 T. butter 

2 1/2 c. milk: (scalded) 1/2 tsp. vanilla 

1/2 tsp. salt 

Mix sugar, cornstarch and salt. Gradually add hot milk. 

Cook in double boiler until thick. Slowly add small amount of 
hot mixture to eggs, then add to remaining hot mixture and cook 
until thick, stirring constantly. Remove frcm heat and stir in 
butter and vanilla. Cool. 


FRENCH CHOCOLATE PIE Sharon Vogt 

1 stick margarine 1 tsp. vanilla 

3/4 c. sugar 2 eggs 

3 heaping T. cocoa 

CRUST: 

1 stick margarine (melted) 1 pkg. graham crackers (crushed) 

1/2 c. brown sugar 

Cream margarine and sugar. Then add cocoa and vanilla. Add 
1 egg and beat 3 to 5 minutes. Add second egg and beat 3 to 5 
minutes. Pour into graham cracker crust and chill overnight. 
Crust: Combine crust ingredients and press into pie plate. 


FRESH PEACH PIE 


Stella Ruth Settle 


1 c. sugar 3 T. dry peach gelatin 

1 c. water 2 c. sliced fresh peaches 

2 T. cornstarch 8 inch pie shell (baked) 

Combine sugar, water and cornstarch. Cook until clear and 
remove from heat. Add gelatin and cool until slightly thickened. 
Gently add sliced peaches and pour into baked pie shell. Chill 
for 4 hours. Serve with whipped topping. 


Life says: "Make good or make room — but don't make 

tl 


excuses. 
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FUDGE SUNDAE PIE Julie Merril 

1/4 c. corn syrup 1/4 c. peanut butter 

2 T, firmly packed brown sugar 1/4 c. fudge sauce (for ice cream) 

3 T, oleo 3 T, corn syrup 

2 1/2 c. Rice Krispies 1 qt. vanilla ice cream 

Combine the corn syrup, brown sugar and oleo in medium size 
saucepan. Cook over low heat, stirring occasionally, until mix¬ 
ture begins to boil. Remove from heat. Add Rice Krispies, 
stirring until well coated. Press evenly in 9 inch pie pan to 
form crust. Stir together peanut butter, fudge sauce and com 
syrup. Spread half the peanut butter mixture over crust. Freeze 
until firm. Allow ice cream to soften slightly. Spoon into 
frozen pie crust, spreading evenly. Freeze until firm. Let pie 
stand at room temperature about 10 minutes before cutting. Warm 
remaining peanut butter mixture and drizzle over top. If you 
like lots of hot fudge, just warm up extra to pour over top. 

Yield: 8 servings. 


GOOSEBERRY PIE 


Fern Johnson 


3c. fresh gooseberries 
1 1/2 c. sugar 
3 T. quick-cooking tapioca 

Crush 1 cup gooseberries. 
Stir in remainder of berries, 
thick. Pour into pie shell. 


1/8 tsp. salt 
2 T. butter or margarine 
Pastry (for 2 crust pie) 

Add sugar, tapioca and salt. 
Cook, stirring constantly, until 
Dot with butter. Cover with top 


crust. Bake in 425° oven for 35 to 45 minutes or until golden 
brown. Crust may be brushed with milk before baking if desired. 


HERSHEY BAR PIE Gloria Nichols 

1 (9 inch) graham cracker crust 1/2 c. milk 
6 regular Hershey candy bars 1/2 pt. whipping cream 

18 large marshmallows (cut in 
6 pieces) 

Melt chocolate, marshmallows and milk over double boiler. 
Whip cream. Cool chocolate mixture. Fold chocolate mixture into 
whipped cream. Turn into pie shell and chill. 

i 
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HOMEMADE CHERRY PIE FILLING Marion Phillips 

4c. cherries (canned or 1/2 tsp. almond extract 

frozen) 3 - 4 T. cornstarch 

1 1/2 c. cherry juice Few drops red food coloring 

1 c. sugar 

If frozen cherries are used, heat in saucepan just until 
juice flows as cherries thaw. Drain before cherries are warm. 

If cherries are sugared, reduce sugar to taste. Stir sugar and 
cornstarch together. Add small amount of juice to make paste. 

Stir into juice. Cook, stirring, until sauce thickens. Stir in 
drained cherries, extract and coloring. Cool. Use for a pie or 
any cherry dessert. 

JEWELL*S MACAROON PIES Laura June Larrick 

2 (9 inch) pie shells 4 1/2 T. vinegar 

3c. sugar 2 or 3 tsp. cinnamon 

6 eggs 3 c. raisins 

6 T, margarine 1 1/2 c. pecans 

Separate eggs. Combine sugar, yolks, margarine, vinegar 
and cinnamon. Pour boiling water over raisins, soak a few minutes 
and drain. Add raisins and pecans. Beat egg whites stiff and 
fold in. Four into pie shells and bake at 375° approximately 35 
minutes. 


LEMON PIE FILLING 


Laura June Larrick 


2 1/2 c. sugar 2 egg yolks 

FT. cornstarch 3 tsp. butter 

3c. boiling water 1 lemon rind (grated) 

Salt 4 T. lemon juice 

Mix sugar and cornstarch. Add to water, stirring carefully. 
Cook until the spoon leaves a streak in the mixture. Add egg 
yolks, butter, and rind and heat thoroughly. Stir in juice and 
pour into a baked (10 inch) pie shell. Cover with meringue and 
brown. Three egg whites for meringue. Do not use the extra yolk 
in the filling, it makes it opaque. 


An ounce of fact means more than a ton of argument 
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LEMON CHIFFON PIE (From Stones Restaurant) 


Naoma Tigges 


4 egg yolks (slightly beaten) 
1/2 c. sugar 
1 lemon juice 
1 lemon rind (grated) 

Salt (to taste) 


IT. unflavored gelatin 
1/4 c. cold water 
4 egg whites (beaten) 
1/2 c. sugar 
Baked pie shell 


Cook in double boiler egg yolks, sugar, lemon juice and 
rind, and salt. Stir frequently, until consistency of thick 
custard. Soak gelatin in cold water until dissolved. Add to 
hot custard and cool. Beat egg whites stiff but not dry, beat in 
sugar gradually and then beat again. Fold cooled custard into 
egg whites that have been beaten. Put in baked pie shell and 
chill for 3-4 hours. Serve with whipped cream. 


LEMON IMPOSSIBLE FIE 


Naoma Tigges 


1 c. milk 

1 c. sugar 

3/4 c. lemon juice 

IT. grated lemon peel 


1/2 c. biscuit mix 
4 eggs 

1/4 c. butter or margarine 
(diced) 

1/2 tsp. sugar 

Place milk, sugar, lemon juice and peel, biscuit mix, eggs, 
and butter in blender or food processor. Blend 2 to 3 minutes 
and pour batter into buttered (10 inch) pie plate. Bake at 350° 
for 40 to 45 minutes or until center of pie is set. Sprinkle 
1/2 teaspoon sugar over top of baked pie and place under broiler 
until lightly browned. Cool and serve with whipped cream, if 
desired. 


MAKES ITS OWN CRUST COCONUT PIE 


Elaine Haywood 


2 c. milk 
1 1/2 c. coconut 
1 tsp. vanilla 


4 eggs 

1 3/4 c. sugar 
1/2 c. flour 
1/4 c. melted margarine 

Combine ingredients in order given. Mix well. Pour into a 
greased (10 inch) pie pan. Bake in 350° oven for 45 minutes or 
until golden brown. The middle will appear rather soft. Serves 
6 or 8. 
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MY MOTHER*S PUMPKIN PIE Laura June Larrick 

5 eggs 5 tsp. cinnamon 

3 c. sugar 3 tsp. ginger 

5 c. cooked pumpkin (3 canned) 5 T. flour 

1 T. salt 5 c. milk 

Beat eggs; add sugar, pumpkin, etc. Add milk last. Add 
vanilla if you like. Mix well and fill unbaked pie shells. Bake 
at 400° for 15 minutes and at 350° until center is puffed - 
approximately 30 minutes. Makes 3 large pies. 


PEACH CHIFFON PIE 


Mary Stephenson 


2c. fresh peaches (chopped) 
3/4 c. sugar 
1 envelope Knox gelatin 
1/4 c. cold water 


IT. lemon juice 
Salt 

1 (9 oz.) carton Cool Whip 
1/2 c. hot water 
Sprinkle lemon juice over peaches. Add sugar and let stand 
30 minutes. Soften gelatin in cold water, dissolve in hot water; 
add salt and lemon juice. Cool. Add peach mixture. When it 
begins to set, fold in Cool Whip. Pour into graham cracker crust 
and chill. 


PEACH PIE WITH CRUNCH TOPPING 


Mary West 


5 fresh peaches (sliced) 1/2 c. butter 

1 c. sugar 1 c. cornflakes 

3 T. cornstarch * 1/2 c. sliced almonds 

1/2 c. brown sugar (lightly 
packed) 

Mix peaches, sugar and cornstarch and cook until thick. 
Slice 5 fresh peaches into baked pie shell. Pour cooked peaches 
over them. Boil brown sugar and butter for 2 minutes. Stir in 
cornflakes and almonds. Sprinkle mixture over pie. 


PECAN PIE Elizabeth Bowman 

1 c. sugar 1 c. white syrup 

2 T, butter 1 tsp. vanilla 

3 beaten eggs 

Mix sugar and butter. Add eggs, syrup and vanilla. Place 
in unbaked pie shell, and bake 10 minutes at 425°, then 20 - 30 
minutes at 325°. 
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PECAN PIE . Laura June Larrick 

1 1/3 c. light corn syrup 3 slightly beaten eggs 

1/2 c. sugar 1 tsp. vanilla 

4 T. butter Dash salt 

1 c. coarsely chopped pecans Pastry (for 9 inch pie) 

Combine syrup, sugar, and butter in a saucepan, bring to a 
boil, and boil gently for 5 minutes, uncovered, stirring 
occasionally. Cool slightly. Line the 9 inch pie pan with 
pastry; flute edges. Place pecans in bottom. Combine eggs, 
vanilla and salt. Pour syrup into egg mixture. Pour over nuts. 
Bake at 375° for 30 - 35 minutes. 

PECAN PIE Maurine Ridout 

1 1/2 c. light corn syrup 3 slightly beaten eggs 

1/2 c. sugar 1 tsp. vanilla 

1/4 c. butter or margarine Dash salt 

1 c. pecan halves 9 inch pie crust 

In saucepan combine com syrup, sugar and butter; bring to 
boiling. Boil gently, uncovered, 5 minutes, stirring occasion¬ 
ally. Cool slightly. Prepare pastry for single crust. Fit into 
9 inch pie plate; flute edges. Do not prick. Place pecans into 
pastry shell. Combine eggs, vanilla and salt. Pour cooled syrup 
mixture into eggs and beat well. Pour over nuts (pecans will 
rise to top). Bake at 375° oven for 30 - 35 minutes or until 
knife inserted near middle comes out clean. 

PINEAPPLE MALLOW PIE Aurelia Hippen 

1/2 bag small marshmallows IT. lemon juice 

1 c. crushed pineapple 1 1/2 c. whipped cream 

Heat marshmallows, pineapple and lemon juice until the 
marshmallows are melted. Chill until it mounds. Fold in the 
whipped cream and put into a baked pie shell. Chill. 


There is no right way to do the wrong thing. 
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RAISIN CREAM PIE 

(Chess Pie) 

Maurine Ridout 

1 c. raisins 

1 c. walnut meats 

(optional) 

3/4 c. sugar 

3 egg yolks 


1/4 c. milk 

2 T. flour 


1/2 c. butter 

1 tsp. vanilla 


Boil raisins 

in just enough water to cover. 

Cream sugar 


and butter, and add flour, egg yolks, and milk. Then add this 
to raisins. Cook until thick. Add vanilla and nuts. Pour into 
baked pie shell. Use egg whites for meringue and bake until 
meringue is qolden brown. 


RHUBARB-PINEAPPLE PIE 


Aurelia Larrick Hippen 


1 1/3 c. sugar 
1/3 c. flour 
1 1/2 T. butter 

Mix flour and sugar, 
shell and dot with butter, 
for 40 - 50 minutes. 


3c. rhubarb 

1 c. pineapple 

2 crusts 

Mix through fruits. Pour into pastry 
Cover with crust and bake at 425° 


SOUR CREAM RAISIN PIE 


Doris McClure 


1 c. sugar 1/2 c. sweet milk 

3 T. flour 3/4 c. raisins 

3 egg yolks 1 tsp. vanilla 

1 c. sour cream 1 tsp. cinnamon 

Small pinch salt 

Mix flour and sugar; add beaten egg yolks, sour cream, milk, 
raisins, salt and cinnamon. Cook until thick. Add flavoring. 
When cool put filling into a baked crust and cover with meringue 
made from egg whites used in custard. Brown in oven. 


An old-timer remembers when a pie was set on the windowsill 
to cool, not thaw I 
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SWEDISH APPLE PIE Charlotte Schnathorst 

2 1/2 to 3 c. sliced apples 1/2 tsp. salt 

1 tsp, cinnamon 1 egg 

IT, sugar 3/4 c. melted margarine 

1 1/4 c. sugar 1/2 c. pecans 

1 c. flour 

Grease pie pan with butter. Put apples in pan. Sprinkle 
with cinnamon and 1 tablespoon sugar. Mix sugar, flour, salt, 
egg, margarine and pecans and pour over apples. Bake 60 to 65 
minutes at 350°• 



Me act 5y Casseroles 

Vegetables 





107 


MEATS 

GOLDEN PORK CHOPS Nancy E. Warden (Mrs. Dan Warden) 

6-8 pork chops 2 cans golden mushroom soup 

(Campbell’s) 

Brown chops in hot skillet. Add soup and 1/2 can.water.. 
Reduce heat and simmer approximately 40 minutes. Add water as 
needed for gravy thickness. 

HAM ROLLS FOR 24 PEOPLE Mildred Van Pelt 

2 1/2 lb. ground smoked ham 2 c. milk 

2 lb. ground lean pork 3 eggs 

1 lb. ground beef 3 c. crushed graham crackers 

SAUCE: 

Mix well, do not cook. 

2 cans tomato soup 2 tsp. dry mustard 

3/4 c. vinegar 1 3/4 c. brown sugar 

Combine meats, milk, eggs, graham crackers; mix well. Shape 
in 24 individual rolls. Place in shallow baking dish and cover 
with the sauce, which has been well mixed. Bake at 350° for 1 
hour. 

HAM LOAyES OR BALLS 

2 1/2 lb. ham 1 lb. beef 

2 lb. pork 

3 eggs 

SAUCE: 

2 c. brown sugar 2 tsp. mustard 

2 cans tomato soup 3/4 c* vinegar 

Combine eggs, crackers, milk with meat and make into balls, 
or loaves. Combine sauce ingredients and pour over meat. Do not 
cook the sauce. Bake at 350°. 


In Memory of Thelma Tuttle 

3c. graham cracker crumbs 
2 c. milk 


108 


HAN ROLLS 

4 lb. ground smoked ham 

1 1/2 lb. hamburger 
3 eggs 

SAUCE: 

2 c. tomato sauce 
3/4 c. vinegar 

Grind ham and hamburger 
or rolls. Cover with sauce. 


Leota Duffy 

2 c. milk 

3c. graham craccer crumbs 


1 3/4 c. brown sugar 

2 tsp. dry mustard 

together. Mix and shape into balls 
Bake at 350° for 1 hour. 


PORK BALLS - STROGANOFF SAUCE Barbara Bienson 

2 lb. ground pork 2 T. lard or drippings 

1 1/2 tsp. salt 1/4 c. water 

1/8 tsp. pepper 1 can (4 oz.) mushrooms (drained; 

2 eggs stems and pieces) 

1 1/2 c. fine soft bread crumbs 1/4 c. water 

1 med. onion (chopped) 2 T. flour 

1 can (13 oz.) evaporated milk 1/4 tsp. salt 

2 T. prepared mustard 1/4 tsp. nutmeg 

1/3 c. flour IT. chopped pimento 

Sprinkle 1 1/4 teaspoons salt and the pepper over meat. Add 
eggs, bread crumbs, onion, 1/4 cup evaporated milk and mustard. 

Mix lightly but thoroughly. Divide mixture into 16 equal portions 
(1/3 cup each) and shape into balls. Roll balls in 1/3 cup flour 
and lightly brown (half at a time) in lard in large frying pan. 
Pour off drippings. Add 1/4 cup water; cover tightly and cook 
slowly 30 minutes. Remove balls to warm platter. 

Drain mushrooms; reserve liquid; add water to make 1/2 cup 
and blend with 2 tablespoons flour. Pour off all but 1 table¬ 
spoon pan drippings and add flour mixture to pan. Stir in 
remaining evaporated milk, 1/4 teaspoon salt and nutmeg. Cook, 
stirring constantly, until thickened. Stir in mushrooms and 
pimento and heat through. Serve with pork balls. 8 servings of 
two balls each. 


Work smarter - not harder. 
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SWEET AND SOUR PORK 


Barbara Bienson 


1 large onion 

3 T, cornstarch 
1/2 c. brown sugar 

2 tsp. soy sauce 


3 lb. pork loin roast (salt 
and pepper) 

1 (15 oz.) can pineapple 
chunks (drained) 

1 large green pepper 

Completely cook pork roast. I use iron Dutch oven on top 
of stove (pot roast). Remove roast from drippings. Make gravy 
with cornstarch and juice from drained pineapple. Add necessary 
water for medium-thick gravy. Dice lean meat from roast. Add 
brown sugar, pineapple chunks, diced meat and soy sauce. Warm 
through - do not boil. Optional: add 1/2 cup cream sherry. 


SALMON PATTIES Maurine Ridout 

1 (15-16 oz.) can salmon 1 egg 

1/2 c. flour 1 1/2 tsp. baking powder 

1/3 c. onion 

Drain salmon, reserving 2 tablespoons juice. Mix salmon, 
egg, onion until sticky. Stir in flour. Add baking powder to 
juice and stir into salmon mixture. Form into patties and fry 
golden brown in hot Crisco. Serve with tartar sauce. 


HAWAIIAN LAMB BALLS 


Nina Bienson 


1 can pineapple chunks 1/2 tsp. mustard 

1/4 c. soy sauce 1/4 c. brown sugar 

1/4 c. vinegar 1 tsp. cornstarch 

1 lb. ground lamb 

Roll ground lamb into small balls. Cook until done. Mix 
rest of ingredients and heat. Add lamb balls and continue 
cooking until sauce starts to thicken. 


To be content with little is difficult; 
To be content with much - is impossible. 
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KENTUCKY FRIED CHICKEN 


Emily Latch 


3c. self-rising flour 2 pkg. Good Season's Italian 

IT. paprika dressing mix 

2 envelopes Lipton tomato 1 tsp. seasoned salt 

Cup-A-Soup 

Run cold water over chicken and drain. Combine the ingre¬ 
dients. Cover chicken with flour mixture. Spread on melted oleo 
with pastry brush. Place on well greased pan. Do not have pieces 
touching. For extra crispy let oleo dry, cover chicken again with 
flour mixture. Press while baking. Drizzle 1 teaspoon water and 
1 teaspoon oil, mixed together, over each piece every 15 minutes. 
For both original and extra crispy bake at 350°. for 1 hour for 3 
pounds chicken. For each extra pound, add 15 minutes. Do not 
turn while baking. 


BARBECUED CHICKEN In Memroy of Thelma Tuttle 

Chicken (cut up) Western dressing 

Shake 'n Bake 

Dip chicken in Shake 'n Bake. Put in 400° oven on cookie 
sheet for 35 minutes. Remove and drizzle with Western dressing. 
Continue baking for 15 minutes. 


PHEASANT IN WINE WITH MUSHROOMS Mary West 

1 pheasant (cut up 1 med. onion (sliced very thin) 

1/2 lb. oleo .or butter 1/2 lemon (sliced very thin) 

1/2 c. light red or white wine 1 can cream of mushroom soup 

Brown pheasant in butter in frying pan; remove and arrange 
in baking dish. Add wine to liquid in frying pan, pour over 
pheasant. Put slices of lemon and onion over pheasant, cover. 
Bake at 325° for 1 hour or until tender. Remove onion and lemon 
slices. Add mushroom soup to liquid in baking dish to make 
gravy. Spoon over pheasant and rice. Serve with side dish of 
wild rice and Uncle Ben's long grain and wild rice that has been 
cooked in chicken broth instead of water. 


No one has so big a house that he doesn't need a good 
neighbor. 
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BEEF BURGUNDY 


Barbara Bienson 


2 lb. round steak (cut in 1 
inch cubes) 

3 T. flour 
1 tsp. salt 
1/4 tsp. pepper 

1/2 tsp. dried thyme 


1 c. sliced White onions 
6 cloves garlic 
2c. beef bouillon 
1 c. red Burgundy wine 
8 oz. can mushrooms (stems and 
pieces) 


1/2 tsp. dried marjoram 

Saute' onions in butter in a heavy saucepan until tender; 
add meat and brown on both sides. Add flour, salt, pepper and 
herbs, stirring until smooth. Add 1 1/2 cups bouillon and 1/2 
cup wine. Simmer on stove or put in casserole dish in oven at 
275° for 2 hours. Add mushrooms and rest of bouillon and wine. 
Simmer or bake 1 hour longer. Serve over cooked noodles. (I 
use noodles from the freezer. Cook as directed.) 


BEEF LOG 


Virginia Kell 


5 lb. ground beef (regular, 4 T. curing salt 

not lean) 2 1/2 tsp. liquid (smoke) hickory 

2 1/2 tsp. garlic salt 2 1/2 tsp. coarse ground pepper 

2 1/2 tsp. mustard seed 

Mix together. Refrigerate next three days. Mix together, 
refrigerate fourth day. Mix together. Shape into logs. If 
desired, wrap in net. Bake 3-4 hours at 225°. Turn when 
baking time is half through. Remove from oven. Place logs on 
several layers of paper towels to cool. Can be frozen. 


COCKTAIL WIENERS Nina Bienson 

3/4 c. bourbon IT. grated onion 

1 1/2 c. catsup 2 lb. cocktail sausages 

3/4 c. brown sugar 

Mix ingredients and cook slowly 1 hour. 


Some people give and forgive; others get and forget. 
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MEATBALLS IN BARBECUE SAUCE 


Shirley Eckhardt 


1 lb. ground beef IT. dried parsley flakes 

2 c. small torn bread (about 1 c. catsup 

2 slices) 1/3 c. lemon juice 

1 envelope dry onion soup 1/3 c. grape jelly 

1 egg (slightly beaten) 

Combine ground beef, bread, onion soup, egg and parsley 
flakes. Make into small balls and set aside. Blend catsup, lemon 
juice and jelly in blender. Pour over meatballs. Bake until they 
get hot and sauce is blended in. Put into a Crock-Pot. Serve 
with toothpicks for hors d'oeuvres. 


MEATBALLS Sue Dennis 

2 lb. ground beef 1/2 tsp. garlic powder 

1 c. crushed cornflakes 1/3 to 1/2 c. onion flakes 

1/3 c. parsley 1 can cranberry sauce 

3 eggs 1/2 c. brown sugar 

2 T. soy sauce 1/3 jar chili sauce 

1/3 c. catsup 

Combine ground beef, cornflakes, parsley, eggs, soy sauce, 
catsup, garlic powder and onion flakes. Make into balls. Place 
flat in oblong pan. Pour over topping made by heating cranberry 
sauce, brown sugar and chili sauce and spoon over meatballs. 

Bake 45 minutes to 1 hour in 350° oven. 


MEAT LOAF 

2/3 c. dry bread crumbs 
1 c. milk 

1 1/2 lb. ground meat 

2 beaten eggs 


Peggy Duffy 

1/4 c. grated onion 
1 tsp. salt 
1/2 tsp. sage 


SAUCE: 

3 T. brown sugar 1 tsp. dry mustard 

1/4 c. catsup 1/4 tsp. nutmeg 

Soak bread crumbs in milk; add meat, egqs, onion, seasonings 
and mix well. Form in individual loaves and place in greased 
cupcake pans. Cover meat loaves with sauce. Bake at 350° for 45 
minutes, or single loaf 1 hour. 
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MEAT LOAF Sophia Shipley 

1 1/2 lb. ground beef or 2 lb. 1 egg (beaten) 

lean hamburger 1/4 c. chopped onion 

1 c. tomato juice or tomatoes 1 1/2 tsp. salt 

3/4 c. uncooked oatmeal or 1/4 tsp. pepper 

1/2 c. oatmeal and 1/2 c. 
crackers 

Mix all ingredients and bake in ungreased loaf pan for 
about 1 hour at 350°. 

MEAT LOAF Nancy E. Warden (Mrs. Dan Warden) 

2 lb. hamburger 2 tsp. paprika 

1/4 c. minced onion 1 tsp. mustard 

2 c. soft bread crumbs 2/3 c. tomato sauce or juice 

3 tsp. salt 1/4 c. catsup 

Combine all ingredients but catsup. Pack into loaf pan. 
Spread catsup over top. Bake at 400° for 1 hour. 

CHEESY MEAT LOAF C lemma Hamler - Maurine Ridout 

1 1/2 lb. lean hamburger 1 small onion 

2/3 c. milk Salt and pepper 

6 soda crackers (4 squares) 1/4 c. brown sugar 

1 c. cubed Cheddar cheese 1/4 c. ketchup 

2 eggs 2 T, mustard 

Combine hamburger, milk, crackers, cheese, eggs, onions, 
salt and pepper. Place into loaf pan. Top with the mixture 
of brown sugar, ketchup and mustard. Bake at 350° for 1 1/2 
hours. 


How seldom we weigh our neighbor in the same balance 
with ourselves. 
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CROCK-POT MEAT LOAF 


Leota Duffy 

2 lb. hamburger 

1 onion (chopped) 


1 pkg. sloppy joe mix 

1 c. oatmeal 


3 eggs (beaten) 

3 T. catsup 

Salt and pepper 


TOPPING: 

1 c. tomato sauce 

1/4 tsp. salt 

4 tsp. sugar 



Mix meat loaf inqredients and put into Crock-Pot. Mix 
topping ingredients and pour over meat loaf. Cook all day or in 
oven at 350° for 11/2 hours. 


SALISBURY STEAK Sue Dennis - Lora C. Watson 

1 lb. ground beef 2 T. minced onion or 1/4 tsp. 

1/4 c. dry bread crumbs instant 

1 beaten egg 1/4 c. chopped celery 

It sp. salt lc. cream of mushroom soup (Lora 

1/8 tsp. pepper uses cream of chicken) 

1/2 c. water 

Combine first 7 ingredients and shape into an oval patty 
about 1 inch thick. Using small amount of butter, brown on both 
sides in skillet. Combine soup and water and pour over meat. 

Cook slowly in covered skillet for 25 minutes. If desired put 
boiled potatoes around meat, soup and meat juices will make gravy 
without thickening. Cream of celery or cream of chicken soup may 
be used instead of mushroom soup. 

YORKSHIRE PUDDING Marion Phillips 

2 eggs 1 c. flour 

1 c. milk 1 tsp. salt 

Beat eggs, add milk, beat. Add salt, flour. Four in bottom 
of sizzling hot pan with beef roast drippings. Bake 10 minutes 
at 425°; reduce to 325° for 45 minutes. Serve with beef gravy. 


You've grown up the day you have your first real laugh - 
at yourself. 
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CASSEROLES 


BARBECUPS 


Julie Vogt Ritland 


3/4 lb, ground beef 2 T. brown sugar 

1/2 c. barbecue sauce 1 (8 oz.) can biscuits 

1/3 c, chopped onion 3/4 c. shredded cheese 

Brown beef; drain. Add barbecue sauce, onions, brown sugar. 
Separate biscuits and place in ungreased cupcake pan* Spoon meat 
mixture into cups. Top with cheese. Bake at 375° for 10 - 12 
minutes. 


CHICKEN CASSEROLE D. May Korte 

3 cans (5 oz,) Swanson chicken 1 can cream of chicken soup 
2 eggs 1 jar (1 lb.) chicken and noodles 

6 slices fresh bread (cubed) 

Beat raw eggs and add to soup. Fold in cubed bread and 
chicken (in pieces). Fold in chicken and noodles. Use a pan or 
baking dish (9x13 inch). Bake at 350° for 45 minutes. Serves 6 
to 8, 


CHICKEN CASSEROLE Lillian Dobbin 

6 chicken breasts Pepper, salt 

1 can mushroom soup Chow mein noodles or 1/2 c. 

1/2 pkg. dry onion soup slivered almonds 

1 c, sour cream 

FI ace chicken in a shallow pan. Mix remaining ingredients 
and spread over chicken. Top with the chow mein noodles or 
almonds. Bake at 350° for about 1 1/2 hours. Serve over rice. 


CHICKEN OR TURKEY CASSEROLE 


Elizabeth Bowman 


2 c, uncooked macaroni 1 can mushroom soup 

2 c. chicken or turkey 3 c. milk 

1 can chicken soup 1/2 lb. Cheddar cheese 

Combine above ingredients, place in buttered (9x13 inch) 
baking dish. Cover, refrigerate overnight. Bake at 350° for 1 
hour. 
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CHICKEN CASSEROLE Carolyn Shelton 

2 1/2 c. diced chicken 1 3/4 c. chicken broth 

2c, elbow macaroni Small amount of diced onion 

1 can mushroom soup 1/2 lb. Cheddar cheese (diced) 

1 can cream of chicken soup 1/2 tsp. salt 
1 soup can milk 

Mix and pour in greased casserole over dry macaroni. Cover 
with foil. Refrigerate overnight, or until ready to bake. Bake 
at 350° for 1 hour. If it looks soupy before serving, it will 
absorb all liquid. 

CHICKEN SHAKE AND BAKE Charlotte Schnathorst 

1 c. dry bread crumbs IT. paprika 

1/4 c. flour 1 1/2 tsp. salt 

1 tsp. poultry seasoning 1/2 tsp. pepper 

Mix ingredients well. Wet chicken and coat with the above 
by shaking in plastic bag. Much cheaper than the prepared 
product. 

CHICKEN KABSA HYQZIAH Phyllis Christensen 

Saudi Arabia 

2 c. long grain rice (rinse A few whole cardamon 

well) 2 sticks cinnamon 

2 or 3 lb. chicken (cut up) 1/4 tsp. cumin 
1 large onion Few whole cloves 

6 oz. can tomato paste 1 tsp. pepper 

IT. cooking oil 3 carrots 

Salt (to taste) 

For garnish: almonds, pine nuts, white raisins. 

Saute’ onions in oil until they turn yellow. Add chicken 
pieces and brown. Add spices and tomato paste. Add water to 
cover. Simmer until chicken is nearly done. Add sliced carrots, 
cook 5 minutes. Remove chicken from pan; place in baking dish. 
Broil to give chicken a nice color. Add rice to sauce; cook 
until done. Separately roast almonds, pine nuts and raisins in 
oil. Put rice in serving dish. Put chicken on top of rice. 
Sprinkle nuts, raisins on top to garnish. 
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CHICKEN SQUARES 


Carolyn Shelton 


3 -4 lb. chicken Salt and pepper 

IT. dried vegetable flakes 3c. broth 
Med. onion 1/2 c. flour 

3-4 tsp. allspice (optional) 4 eggs 
1 can mushroom soup 1 can mushrooms 

Line the bottom of buttered (9x13 inch) pan with 1 cup 
buttered cracker or bread crumbs. Cook. Cool; cut in small 
pieces the chicken. Add flakes, onion, allspice, salt and 
pepper to broth. Strain broth before mixing with flour and 
cooking until thick. Cool. Add each egg separately; beat. 

Add soup and mushrooms. Put chicken on top of buttered crumbs. 
Pour sauce over chicken. Cover with 1 cup buttered crumbs. 
Bake at 360° - 375° for 1 hour. 


* 


EASY CHICKEN DIVAN 


Gloria Nichols 


tsp. lemon juice 
oz. sharp Cheddar cheese 
(grated; 1/2 c.) 
c. soft bread crumbs 
T. butter 


2 (10 oz.) pkg. frozen broccoli 1 
2 c. chicken or 3 chicken 2 

breasts 

2 (10 oz.) cans cream of 1 

chicken soup 1 

3/4 c. mayonnaise 

Cook broccoli, directions on package. Put broccoli in 
bottom of a greased (12 x 7 1/2 x 2 inch) dish. Layer chicken 
on top. Combine next 3 ingredients and pour over top. Sprinkle 
with cheese. Combine bread crumbs and butter. Sprinkle over. 
Bake at 350° for 35 minutes. 


HOT CHICKEN SALAD 

Laura June Larrick 

2c. cooked chicken 

2 tsp. minced onion 

1 c. celery (diced) 

1/2 tsp. salt 

1 c. croutons 

1 c. mayonnaise 

1/2 c. almonds (toasted) 

1/2 c. cheese 

2 T. lemon juice 

1 c. crushed potato chips 

Mix all ingredients. 

Put in a 2 quart casserole. Bake at 

450° for 10-15 minutes. 

Serve. 


We may give without loving, but we cannot love without 
giving. 
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LINCOLN VALLEY CHICKEN OR TURKEY CASSEROLE 


Gloria Nichols 


2 c• cooked chicken or turkey 2 cans mushroom soup 

1 can mushrooms or fresh 7 oz. Velveeta cheese 

2 c. uncooked Creamettes 4 eggs (cooked hard) 

1 c. milk 1 c. chicken broth 

Mix together; put in 9x13 inch pan. Refrigerate overnight. 
Bake 1 hour at 350°. 


NO PEEKIN' CHICKEN 


Sylvia Brammer 


2 soup cans milk 
1 envelope onion soup mix 


1 c. rice (raw) 

1 chicken (cut up) 

1 can cream of chicken soup 

Wash rice. Spread in casserole. Lay chicken pieces over 
top. Mix soup and milk and pour over top. Sprinkle on onion 
soup mix. Cover and bake 1 1/2 to 2 hours at 350° • 


DRESSING CASSEROLE 

1 med. onion (chopped) 

4 T. (1/4 c.) butter or 
margarine 

10 slices bread (cubed) 

1 tsp. salt 

Brown onion in butter, 
in greased casserole. Cover. Bake at 325* 
be used with pork, chicken or turkey. 


Bernice Nichols 


1/4 tsp. pepper 
1 tsp. sage 

1/2 c. celery (chopped) 

1 can chicken rice soup 
1/2 can water 

Mix all ingredients together, 


Put 


for 1 hour. This can 


DRESSING CASSEROLE 

1 small onion 

1/2 c. sliced celery 

4 T. butter 

10 slices bread (cubed) 
1 tsp. salt 


Lois Sparks 


1/4 tsp. pepper 
1 tsp. ground sage 
1 can chicken chunks (5 oz.) 
1 can chicken rice soup 
1/2 can water 


Brown onion and celery in butter. Mix in all of remaining 
ingredients. Put in greased casserole. Cover and bake at 325° 
for 1 hour. 


To speak kindly does not hurt the tongue. 
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CORNED BEEF CASSEROLE 

2 c. cooked noodles 
1 c. corned beef 
1/3 c. diced onion 

Combine all ingredients 
crumbs. Bake 15 minutes at 425 


Sue Dennis 

1/2 can condensed milk 
1 can mushroom soup 
1 c. grated cheese 
Top with potato chips or cracker 


CORNED BEEF CASSEROLE 

1 can corned beef (broken in 
bits) 

8 oz. pkg. noodles (crinkly) 

2 T. chopped onion 


Darlene Shipley 


1 c. milk 

1 can cream of chicken soup 
1/4 c. margarine (melted) 
Buttered bread crumbs 


1 c. Velveeta cheese (diced) 

Cook noodles according to directions on package; drain. 
Combine all ingredients and put in 9x12 inch pan. Cover with 
buttered bread crumbs using 1/2 cup margarine with crumbs. Bake 
1 hour at 325° - 350°. 


CORNED BEEF CASSEROLE 


Elizabeth Bowman 


8 oz. pkg. noodles 1 can cream of chicken soup 

1 can corned beef 1 can milk 

1/4 lb. American cheese 1/2 c. chopped onions 

Mix all together; put in buttered pan (9x13 inch). Add 3/4 
cup bread crumbs on top. Bake 45 minutes at 325°. 


CRAB MEAT QUICHE 

1/2 c. mayonnaise 
2 T. flour 
2 eggs (beaten) 

1/2 c. milk 

1 (9 inch) pie shell (unbaked) 
Combine mayonnaise, flour, 
blended. Stir in crab meat, ch 
shell and bake at 350° for 40 - 


Edna L. Garretson 

6 1/2 oz. canned crab meat 
1 (8 oz.) pkg. Swiss cheese 
(sliced and diced) 

1/2 onion (grated) 

eggs and milk. Mix until 
:ese and onion. Pour into pie 
45 minutes. Serves 6. 


No man ever injured his eyesight by looking on the bright 
side of things. 
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VAN CL EVE SUNRISE CASSEROLE - BRUNCH Laura June Larrick 

3/4 lb. American cheese (cubed) 9 eggs (beaten) 

1 c. cubed ham (more if ?_• 4 1/2 c. milk 

desired) 3/4 tsp. dry mustard 

10 slices bread (buttered and 3/4 tsp. salt 
cubed) 

Layer bread, cheese and ham in a buttered (9x13 inch) pan. 
Mix remaining ingredients and pour over bread mixture. Cover 
and refrigerate. Bake at 325° for 1 hour. 


OVERNIGHT EGG CHEESE FONDUE 


Carolyn Shelton 


16 slices buttered bread 4 c. milk 

8 slices American cheese 3/4 tsp. salt 

7 egqs Sprinkle crisp bacon or ham 

pieces 

Trim crusts, butter bread and place in baking pan. Put 
slice cheese on slice of bread, buttered side up. Beat eggs, 
blend with milk and salt. Pour over bread and cheese. Refrig¬ 
erate overnight. Bake at 325° for 50 - 60 minutes. 


HAM AND EGG BRUNCH 


Darlene Shipley 


12 slices bread (cubed) 6 eggs (beaten) 

1 lb. ham (cubed) or bacon 2 c. milk 

1 c. cheese (Cheddar or 1/2 tsp. salt 

American, embed) 

Mix together. Green pepper or onion can be added. Dot top 
with butter when baking. Cover and can be frozen ahead. Bake at 
325° for 1 hour. 


BRUNCH EGG CASSEROLE 

12 deviled eggs 1 
6 T, butter (melted) 1 
6 T. flour 1 
2 c. milk 1 
1/2 c. sharp cheese (diced) 1 


Norma Yeager 


T. seasoning salt 
tsp. garlic salt 
T. Worcestershire 
T. catsup 
T. mustard 


Arrange deviled eggs in oblong Pyrex dish. Make white sauce 
with butter, flour, milk and cheese. Cool. Add rest of ingre¬ 
dients. Pour over eggs. Bake at 350° for 45 minutes. Also good 
fixed in microwave. 
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SWISS EGG BAKE 


Lois Sparks 


2 c. soft bread cubes 
1 c. milk 

8 slices crisp, crumbled 
bacon 

8 eggs (scrambled in butter 
no milk) 


8 oz. shredded Swiss cheese 
2 T, butter (for eggs) 

1/2 tsp. seasoned salt 
1/2 c. fine bread crumbs 
(topping) 


Soak bread cubes in milk. Scramble eggs and mix with bread. 
Add salt. Put in 8x8 inch pan. Sprinkle with cheese and bacon. 
Top with bread crumbs after browning in butter. Sprinkle with 
paprika. Cover. Let stand overnight or may be frozen. Bake 15 
minutes at 400° after thawing. Serves 6. 


EASY SPAGHETTI 


Ruth Pothast 


1 lb. ground beef 1 soup can of water 

1/2 c. chopped onion 1 can (12 oz.) tomato juice 

IT. oregano leaves (crushed) 1/4 lb. uncooked spaghetti 
1 can condensed tomato soup 

Brown meat with onion and oregano. Add tomato soup and 
remaining ingredients. Bring to a boil. Reduce heat; cover 
and let simmer 20 minutes until done. Can serve with Parmesan 
cheese. 


ENCHILADAS 


Aurelia Larrick Hippen 


1/2 doz. tortillas 

1/2 c. cheese 

1/2 c. onion rings 

eggs (scrambled) or_ hamburger 


2 cans tomato sauce 1 

1 c. water 1 

1 tsp. chili powder 1 

Green chilies (optional) 9 

1 1/2 c. lettuce 

Dip tortilla into sauce. Place flat on baking sheet. 
Sprinkle with cheese, onion, hamburger. Dip 6 or more and place 
on first. Three stacks for women, five for a hungry man. Heat 
in 400° oven for 10 minutes. 

If using eggs, remove from oven and top with eggs and 
lettuce. Serve with heated sauce. 
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FIVE HOUR STEW 

2 lb. stew meat 
1 c. carrot (sliced) 

1/2 c. chopped celery 
6 med. potatoes (cut up) 
1/2 onion (diced) 


Sharon Vogt 

1 can green beans (with juice) 
Salt and pepper 

3 T. tapioca 

2 T. sugar 

1 c. tomato juice 


iut meat, carrots, celery, potatoes and onion in a greased 
casserole with beans, salt and pepper. Mix tapioca, sugar and 
tomato juice and pour over the top. Bake at 250° for 5 hours. 


HAM NOODLE BAKE 


Edna Fitz 


11/4 lb. ham (cubed) 1 (12 oz.) pkg. noodles (cooked) 

1 small jar Cheez Whiz 2 cans mushroom soup 

3 T. horseradish 1 1/2 c. milk 

IT. prepared mustard 

Combine ingredients in 2 quart baking dish. Bake 1 hour 
15 minutes at 350°. 


HAM AND NOODLE CASSEROLE 

1 (8 oz.) pkg. noodles 

1 c. sharp cheese (grated) 

1/2 c. milk 

2 T. butter 

Cook noodles and drain. 
Alternate noodles and ham in 
soup, milk and curry powder, 
top with remaining cheese and 
20 - 25 minutes. Serves 8. 


Winifred Thompson 

1 1/2 c. ham (cooked and chopped) 
1 (10 oz.) can cream of chicken 
soup 

1/2 tsp. curry powder (optional) 
Combine ham and 3/4 cup cheese, 
a 1 quart greased casserole. Mix 
four over noodles. Sprinkle the 
dot with butter. Bake at 375° for 


HAMBURGER CASSEROLE 

1 lb. ground chuck 
1 small onion 
1/2 tsp. garlic salt 
1 tsp. chili powder 
Pinch of sugar 

Brown ground beef in as 
onion; cook until about done, 
tomato sauce. Simmer for 35 - 
Add to other mixture. Put in 
(sliced thin) to cover. Bake 


Cleo Poling 

1 can whole kernel corn (in 
water) 

1 can tomato sauce 
Sharp Cheddar cheese 
1/4 lb. noodles 

little oil as possible. Add chopped 
Add corn and seasoning, then 
40 minutes. Cook noodles and drain, 
casserole. Add enough Cheddar cheese 
long enough to melt cheese. 
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HAMBURGER CASSEROLE 


Betty Cronk 


1 can celery soup 
1/2 can water 

1 can peas or corn 
3 beaten eggs 

2 T, butter 


2 lb. ground beef 
1 large diced onion 
1 pkg. med. width noodles 
1 1/2 c. grated cheese 
1 1/2 tsp. salt 
Buttered crumbs or potato chips 
(for top) 

Cook noodles until tender and drain. Add soup and water. 
Saute' onion in butter. Add ground beef and cook until slightly 
brown. Add salt, vegetable, noodle mixture. Mix together and 
put in large casserole dish or 9x13 inch pan. Let set in refrig¬ 
erator overnight. When ready to bake mix in the cheese. Pour 
beaten eggs over mixture. Top with crumbs. Bake at 350° for 1 
hour. 


LASAGNA 

1 1/2 lb. hamburger 

1 onion (chopped) 

1/4 tsp. garlic powder 

2 T. sugar 

1/4 tsp. pepper 

Brown hamburger and onion. 


Joanne Benner 

1 (29 oz.) can tomato sauce 
1 lb. mozzarella cheese (grated) 

1 c. Cheddar cheese (grated) 
Parmesan cheese 
9 lasagna noodles 
Drain. Add garlic powder, sugar 


and tomato sauce. Set aside. Cook lasagna as directed. Layer 
in 9x13 inch baking dish as follows: sauce, noodles, sauce, 
cheeses, noodles, sauce, cheeses, noodles, sauce and cheeses. 
Bake at 325° for about 45 minutes. 


QUICK LASAGNA 


Marion Phillips 


jar Ragu spaghetti sauce 
small carton cottage cheese 
eggs 

lb. hamburger 

Brown hamburger and onion. 


Onion (to taste) 

Lasagna noodles 
Mozzarella cheese 
Italian seasonings (if desired) 
Drain grease. Layer in 9x13 
inch pan as follows: thin layer sauce, lasagna noodles (uncooked), 
hamburger, sauce, noodles, cottage cheese, rinsed and drained 
(with water), beaten eggs, sauce, noodles, rest of sauce, Italian 
seasonings, mozzarella cheese. Cover with foil. May refrigerate 
2 days. 1 1/2 hour before serving bake 15 minutes at 425°; 350° 
for 45 minutes. Bake longer if noodles aren't done. Cool 15 min. 
before serving. If serving a vegetarian omit hamburger and add 
more cottage cheese. 
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Gloria Nichols 

1/4 tsp. pepper 

1 tsp. oregano 

2 (6 oz.) cans tomato paste 
2 (15 oz.) cans tomato sauce 

8 oz. grated mozzarella cheese 
8 oz. grated Cheddar cheese 


LASAGNA 

1 pkg. lasagna noodles 

2 T. oil 

1 onion 

2 1/2 tsp. salt 
1/2 tsp. basil 
2 cloves garlic (minced) 

2 lb. ground beef 

Cook; noodles in salted water (add 1 teaspoon oil). Drain 
noodles and let them stand in cold water until ready to use. 
heat oil; saute* onions. Add ground beef, garlic. When beef 
browied, drain. Add tomato sauce, paste and seasonings. Simmer 
10 minutes. In 9x13 inch pan put a layer of sauce (thin), then 
layer of noodles; put on half of mozzarella cheese and half of 
the Cheddar cheese. Repeat layers ending with a sauce layer. 
Sprinkle on Parmesan cheese. Bake at 350° for 30 minutes. Make 
and store in the refrigerator until ready to bake. 


MEAT PIZZA 


De Ann Voqt 


2 tsp. minced instant onion 
1/2 tsp. minced instant garlic 
1 egg 

1/4 c. fine dry bread crumbs 
1 scant c. pizza sauce 


1 1/2 lb. ground beef 
1 tsp. salt 
1/2 tsp. pepper 
1 tsp. oregano 
1 1/2 tsp. dry mustard 
4 oz. mozzarella cheese 

Mix beef, salt, pepper, oregano, mustard, onion, garlic, egg, 
bread crumbs and 1/2 cup pizza sauce. Put mixture evenly over 
the entire bottom of a 10 inch skillet. Pour remaining 1/2 scant 
cup pizza sauce over the center of the meat and spread to 1 inch 
from the edge. Cook covered over low heat for 20 minutes. Meat 
will shrink and juices will replace it. Continue cooking. Juices 
evaporate and only fat drippings are around meat, bottom of the 
loaf is browned (about 20 minutes). Turn off heat, tilt pan and 
siphon off fat. Quickly arrange cheese over meat. Cover tightly 
and let stand off heat until cheese melts. 
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MEXICAN STEAK AND BEANS Nancy E. Warden (Mrs. Dan Warden) 

1 1/2 lb. round steak 4 large carrots 

2 small cans chili beans (with 1 can corn (optional) 
sauce) 

Green pepper (1) 

Cut steak into strips. Flour and brown in large skillet. 

Add beans and sauce. Cut carrots into coins and add. Simmer 
until carrots are almost done. Add corn, if desired, and strips 
of green pepper. Heat thoroughly. 

PIZZA CASSEROLE Marilyn Feldschneider 

8 oz. pkg. noodles 1 lb. mozzarella cheese (grated) 

1 1/2 lb. hamburger 1 large jar pizza sauce (16 oz.) 

1 med. onion 

Cook noodles and drain. Cook onion and hamburger together 
and drain. In 9x13 inch pan layer noodles, sauce, hamburger and 
cheese. Repeat ingredients ending with cheese. Bake at 350° 
for 1 hour or until brown on top. 

FORK 1 N APPLES WITH STUFFING Joey Biensen Ruddle 

2 lb. lean ground pork (make 1/2 c. chopped celery 

into patties) 1 onion (chopped) 

1 (20 oz.) can sliced apples 1/4 c. butter (melted) 

(for pie) 1 tsp. salt 

1/2 c. brown sugar 1/2 tsp. ground sage 

1 small pkg. herb-seasoned 2 1/2 c. beef bouillon 

stuffing mix 

In skillet brown pork patties in 2 tablespoons butter. Salt 
and pepper and lay in 9x13 inch baking dish. Combine apples and 
brown sugar. Spoon over pork. Combine stuffing mix, sauted 
celery and onion in butter. Toss with beef bouillon until 
moistened (may need more water - be sure dressing is moist). Add 
dressing layer on top of apples. Bake at 350° for 1 hour. 


Real friends are those who, when you’ve made a fool of 
yourself; don't feel that you’ve done a permanent job. 
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ROMA MEAT ROLL 


Marcella Vogt 


1 1/2 lb. ground beef 1 tsp. salt 

1 egg 1/2 tsp. oregano 

3/4 c. cracker crumbs 1/8 tsp. pepper 

1/2 c. finely chopped onions 2 c. shredded Cheddar cheese 

1 (8 oz.) can tomato sauce 

Combine beef, egg, cheese, onions, 1/3 cup sauce and spices. 
Mix well and divide into 2 parts,* Press into rectangle shapes 
on waxed paper. Sprinkle cheese evenly over the two rectangles. 
Roll up like jelly roll and press ends to seal. Place into 
shallow baking dish. Bake at 350° for 1 hour. Drain off excess 
fat and add remaining tomato sauce. Bake 15 minutes more. 


SANBUWRIK 


Phyllis Christensen 
Saudi Arabia 


1 c. parsley (chopped) 

1 potato (boiled and grated) 
Salt, pepper (to taste) 

1/4 tsp. curry 


1/2 kilo pkg. filo dough 
1/2 kilo ground lamb or beef 
2 onions 

1/4 tsp. cinnamon 
If you desire chili pepper or 
bell pepper (finely chopped) 

Cook meat and onion with spices until dry. When cool add 
grated potato and chopped parsley. Put 1 teaspoon meat mixture 
on one end of strip of filo dough approximately 12x12 inches. 
Begin folding diagonally to form triangle. Keep folding triangu¬ 
lar shape until end of filo is reached. Tuck in loose ends. Deep 
fat fry until golden brown, or bake at 400° for 15 minutes. 


SCALLOFED OYSTERS 


Laura June Larrick 


1/4 lb. crackers 2 c. milk 

1 c. oysters Salt and pepper 

2 eggs Butter (1 - 2 T.) 

Onions (optional) 

Coarsely crush crackers into 1 1/2 quart casserole. Cut up 
oysters and scatter over crackers. Beat eggs; add salt, pepper 
and milk. Pour over crackers. Dot with butter. Add more milk 
if needed. Bake at 325° for 45 minutes. 
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SCALLOPED POULTRY 

1 poultry (stewed) 

1 qt. liquid (off stewed bird) 
5 T, flour 

Salt and pepper (to season) 

1 1/2 qt. bread crumbs 


Renee Vogt 


1 1/2 tsp. sage 
1/4 c. stew liquid 
3/4 c. melted butter 
3/4 tsp. salt 

2 T. chopped onion 


Make a gravy from the quart of liquid, flour, and season 
with salt and pepper. Set aside. Mix remaining ingredients. 
Add chopped poultry to mixture. Pour the above gravy mixture 
over all and bake at 350° for 30 minutes. 




SPAGHETTI SAUCE 

2 lb. lean ground pork 
1 c. chopped onions 
6 cloves of chopped garlic 
(optional) 

can tcmato paste (12 oz.) 


Barbara and Nina Bienson 

2 cans tomato sauce (15 oz.) 

2 cans mushroom stems and pieces 
(4 oz.; do not drain) 

1/2 tsp. oregano 
1/4 tsp. paprika 


Partially cook pork in skillet. Add onions and garlic; 
cook 10 more minutes slowly. Add tomato paste and sauce; cook 
15 more minutes. Add mushrooms and spices; simmer 20 minutes. 
Serve over spaghetti. Leftover sauce is good in hamburger buns 
for sandwiches. 


STUFFED PEPPERS 


Laura June Larrick 


1/4 c. onion (diced) 
IT. butter 

T. uncooked rice 
1/2 c. water 
lb. ground beef 


4 

1 

1 


6 green peppers 
1/4 c. butter 
2 T. flour 
2 tsp. sugar 
1 1/2 c. tomato puree* 

Saute* onion in 1 tablespoon butter in a large skillet. Add 
rice; cook 1 minute.over low heat. Add 1/2 cup water and cook 10 
minutes. Remove skillet from heat; add beef, 1/2 teaspoon salt 
and pepper; mix. Wash peppers, cut tops and remove seeds and 
ribs. Stuff loosely with meat and rice. In a small skillet mix 
butter, flour, sugar, salt and pepper. Pour 5n puree*, 1 cup 
water and simmer over low heat. Stand peppers upright in sauce; 
cover. Simmer 1 hour. 
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SWEET-SOUR PORK 


Rita Larrick 


3 1/2 lb. pork shoulder 
1/2 tsp. salt 
1 T. fat 
3/4 c. water 

1 1/2 c. undrained pineapple 
chunks 
3/4 c. water 


1/4 tsp. ground ginger 
3 T. cornstarch 
1/4 c. cider vinegar 
2 T, soy sauce 
1 green pepper 
1 med. onion 
Hot fluffy rice 


3 T. brown sugar 

Trim fat off shoulder, remove bone. Cut lean meat into 1/2 
inch slices. Sprinkle with salt. Brown in fat in skillet. Add 
water, simmer for 1 hour, covered. Drain pineapple. Combine 1/2 
cup pineapple juice with water. Add all through scy sauce and 
pour over meat. Cook until slightly thickened. Cut pepper into 
strips, lengthwise; the onion into thin slices crosswise. Add to 
meat. Add 1 cup pineapple chunks. Boil for 5 minutes. Serve 
with rice. 4 servings. 


TACO CASSEROLE 


Roxana West 


1 can biscuits or a batch 1 carton sour cream 

1 lb. ground beef 1/2 lb. grated cheese 

1 pkg. taco seasoning Crushed potato chips 

Press biscuits into 9x13 inch pan; over bottom and up the 
sides. Sprinkle with crushed chips. Brown beef and drain well. 
Add seasoning and water according to package. Spread over chips. 
Spread sour cream over meat mixture. Sprinkle with cheese and 
more crushed chips. Bake at 350° for 20 - 25 minutes. 


TATER TOT CASSEROLE 


Nancy E. Warden (Mrs. Dan Warden) 


2 lb. hamburger 1 can cream of chicken or 

1 bag Tater Tots mushroom soup 

1 can corn (optional) 1/2 lb. Velveeta or American 

cheese 

Brown hamburger and drain. Mix with soup and pour into 
casserole dish or 9x13 inch cake pan. Drain com and put over 
top of hamburger mixture. Place Tater Tots on top of com. Bake 
according to Tater Tot package. 
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TORTILLAS Aurelia Larrick Hippen 

1/2 c. corn meal 3/4 c. prepared pancake mix 

1 1/3 c. milk 1 egg (slightly beaten) 

Combine corn meal and pancake mix. Blend liquids and add to 
dry ingredients. Drop by spoonful on hot greased griddle. Spread 
batter out with spoon, pancake size. Turn when lightly browned, 
place in warm oven until serving time. 


ZUCCHINI STUFFING CASSEROLE 


Stella Ruth Settle 


1 can cream of chicken soup 
1/2 c. dairy sour cream 
1 lb. browned, drained ground 
beef (optional) 


4 med. zucchini (1/2 inch 
cubes) 

3/4 c. shredded carrot 
1/2 c. chopped onion 
6 T. oleo 

2 1/4 c. herbed stuffing cubes 

Cook zucchini in small amount of water, until crisp and 
tender; drain. In saucepan, cook carrot and onion in 4 table¬ 
spoons oleo until tender. Remove from heat; stir in 1 1/2 cups 
of the stuffing cubes, the soup and sour cream. If desired, add 
browned beef. Gently stir in zucchini and turn into 1 1/2 quart 
casserole. Melt remaining oleo; add remainder of stuffing cubes. 
Toss gently and top casserole the last 5-10 minutes. Bake at 
350° for 30 - 40 minutes. 5-8 servings. 


HOMEMADE NOODLES 

2 egg yolks 

1 tsp. cooking oil 

3 T. milk 
1/4 tsp. salt 

Add ingredients and knead 
thin; cut. Cook immediately or 


Ruth Heishman 

1/4 tsp. baking powder 
3/4 c. flour (enough to roll 
out) 

n flour on board. .Roll out 
freeze. 


A man's real character is what he is, alone with himself 
in the dark. 
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NEVER FAIL NOODLES 


Marj. Mayer 


1 c. flour 1/4 tsp. butter 

1 egg 1/4 tsp. baking powder 

1/2 tsp. salt 2 1/2 T. milk 

In a bowl place flour. Make a well and drop in remaining 
inqredients. Mix with fork, then fingers until it forms a very 
stiff dough. Roll out on floured surface until very thin. Let 
dry, and then cut. 


NOODLES Sue Dennis 

3 egg yolks 3 T. water 

1 whole egg 1 tsp. salt 

2 c. flour 

Beat eggs well. Add rest of ingredients. Divide into three 
to make easier to roll. Let set awhile and then roll. Cut in 
thin strips. Allow to dry before storing. 


RING OF PLENTY 


Marilyn Feldschneider 


1 1/2 c. cooked macaroni 
1 c. diced cheese (longhorn) 

1 c. bread crumbs 
IT. parsley 
3 minced pimentos 

Mix all together then add 
greased ring mold. Set mold in 
1 inch from top of pan)• Bake 


3 T. melted Crisco 
IT. minced onion 
1 c. scalded milk 
1 egg 

1 tsp. salt and pepper 
scalded milk. Pour into well 
pan or skillet of hot water (about 
at 350° for 40 minutes. 


BEER BATTER FOR FISH 

1 lb. box buttermilk pancake 2 eggs 
mix Flour 

1 can stale beer 

For fish: Mix all ingredients so it is creamy. First roll 
fish in flour, then batter. Then deep fat fry in hot grease 
until brcwn. This also can be used for deep frying eggplant. 
Peel eggplant; slice and soak in salt water for 1 hour. Then 
lay on paper towel until dry. Put in beer batter and deep fat 
fry. 
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VEGETABLES 


SCALLOPED ASPARAGUS Irma Eckhardt 

3 c. finely chopped asparagus 1 tsp. salt 
1/2 c. cracker crumbs IT, butter 

1 c. milk 1 egg 

Arrange a layer of asparagus in the bottom of a baking dish 
(greased), then a layer of cracker crumbs until dish is full. 

Dot with butter and salt. Combine beaten egg with milk and pour 
over it. Bake 30 minutes in 360° oven. 

OVEN CABBAGE Judy Kline 

Head of cabbage 2 T. water 

1 tsp. bacon drippings 2 1/4 tsp. picante sauce 

Salt and pepper 

Cut a head of cabbage into wedges. E-ut each wedge in square 
of heavy foil. For each wedge, add 1 teaspoon bacon drippings, 
salt, pepper, water and sauce. Pinch edges of foil together and 
bake at 350° for 1 hour. 

BAKED CORN Laura June Larrick 

1 pkg. frozen com Salt and pepper 

IT. flour 3 slices crisp bacon 

1/2 c. water 2 T. sugar 

Combine com, flour, seasonings, water and sugar. Pour 
bacon grease over corn mixture. Bake at 350° for 1/2 hour. 
Sprinkle bacon over top. 

EXOTIC CELERY Carolyn Shelton 

4c. chopped celery 1 c. slivered almonds 

1 can cream of chicken soup 1 small jar pimento (with ju5.ce) 

1 small can water chestnuts 
(drained and sliced) 

Boil celery 8 minutes and drain. Add soup, pimentos, water 
chestnuts. Place in greased casserole. Saute’ slivered almonds 
and sprinkle on top of celery. Bake uncovered 20 minutes at 
350°. Serves 8. 
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SCALLOPED CORN 


Nina Bienson 


1 c. milk 

1 c. grated Cheddar cheese 
1/4 tsp. salt 
1/4 tsp, pepper 


4 slices bacon 
1 1/4 c. crushed saltine 
crackers 

med. onion (chopped) 
eggs (beaten) 
cans cream style corn 

Cook bacon until crisp, remove from skillet. Saute* onions 
in remaining bacon drippings. Combine onions, bacon, crackers, 
eggs, corn, milk, cheese, salt and pepper. Pour into 2 quart 
casserole and bake at 350° for 45 minutes. 


SCALLOPED CORN 


Laura June Larrick 


1 can cream style com 1 1/2 c. milk 

2 c. crushed crackers Salt and pepper 

2 eggs 1 1/2 T. butter 

Put crackers in greased (1 1/2 quart) casserole. Add corn. 
Beat eggs, add milk and seasoning. Pour over corn and crackers; 
dot with butter. Bake at 325° for 40 minutes. 


BAKED VEGETABLES Winifred Thompson 

1 pkg. frozen cauliflower 2 cans cream of mushroom soup 

1 pkg. frozen broccoli 1/2 c. cream of celery soup 

1 pkg. frozen green beans 1 small jar Cheez Whiz 

1 pkg. frozen onions (in sauce) 

Partially thaw vegetables - enough to break apart. Place in 
9x13 inch casserole. Mix rest of ingredients. Pour over vege¬ 
tables. Cover with croutons. Bake at 350° for 2 hours. 


1 BEAN CASSEROLE 

1 lb. hamburger 
1/2 lb. bacon 
1/2 c. onion 
1/2 c. catsup 
1 tsp. mustard 

Drain the cans of beans, 
all ingredients together. Ba 


Le Ann Hitchings 

2 tsp. vinegar 
3/4 c. brown sugar 
No. 2 can pork and beans 
No. 2 can kidney beans 
No. 2 can lima beans 
Brown the meat and onions. Add 
40 minutes. 



133 


BEER BATTER FOR ONION RINGS, SHRIMP AND MUSHROOMS Nina Bienson 


1 c. sifted flour 
1 tsp. salt 
1/4 tsp. pepper 
1 tsp. paprika 


1/4 tsp. basil 
2 eggs (separated) 
6 oz. beer 
2 T. melted butter 


Sift together first four ingredients. Stir in basil. Beat 
yolks until light. Add yolks and beer to dry ingredients. Stir 
only until blended. Stir in melted butter. Beat egg whites 
until stiff, but not dry. Fold into beer mixture. 


BROCCOLI CASSEROLE 


Roxana West 


1 (10 oz.) pkg. frozen 
broccoli 

1/2 c. chopped onion 

2 T. oleo 

2 c. cooked rice 


1 can cream of mushroom soup 
1/2 - 1 c. cubed cheese 
1/2 tsp. Worcestershire sauce 
1/4 tsp. thyme (optional) 

3 T. milk 

Cook broccoli according to package. Drain. Saute' onion 
in oleo until the onions look somewhat clear. Stir in rice, 
broccoli and soup. Add cheese, salt, pepper (to taste) and 
Worcestershire sauce. Pour into 9x9 inch buttered dish. Top 
with crushed potato chips or crushed crackers. Bake at 350° for 
30 minutes. 


BROCCOLI CASSEROLE Winifred Thompson 

6 oz. box Stove Top dressing 1 can cream of celery soup 

2 box broccoli spears 1 stick oleo 

2 c. broccoli water 

Boil dressing to remove seasoning. Save. Stir in oleo, 
soup (undiluted). Stir all together. Place in 9x9 inch pan 
and bake at 350° for 35 minutes. 


The rest of our days depends upon the rest of our nights 
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BROCCOLI CASSEROLE 


Lora C. Watson 


1/4 c. chopped onion 1 (8 oz.) jar Cheez Whiz 

6 T, butter or margarine 2 pkg. chopped broccoli 

2 tsp. flour 3 eggs (well beaten) 

1/2 c. water Cracker crumbs 

Fry onion in 4 tablespoons butter; add flour and water. 

When thick; add cheese. Thaw and squeeze broccoli to remove as 
much water as possible. Combine sauce with broccoli and eggs. 
Pour in greased casserole and top with buttered crumbs using the 
remaining 2 tablespoons of butter. Bake at 350° for 45-50 
minutes. Serves 8. 


BROCCOLI AND LIMA BEAN CASSEROLE Carolyn Shelton 

2 pkg. frozen chopped broccoli 1 can cream of celery soup 
2 pkg. frozen baby lima beans 1 can cream of mushroom soup 

Cook vegetables and drain. Mix soups together. Layer with 
vegetables. Sprinkle top with Rice Chex and melted butter. Bake 
40 minutes at 350°. 


BROCCOLI-RICE CASSEROLE Lois Sparks 

1 (10 oz.) pkg. frozen chopped 1 can cream of chicken soup 
broccoli 1/2 c. Cheez Whiz 

1/2 stick margarine 1/2 c. milk 

1 c. Minute Rice 

Cook and drain broccoli; mix in rest of ingredients. Place 
in a greased casserole, cover with crushed potato chips. Bake at 
350° for 45 minutes. Serves 6-8. 


BROCCOLI FOR 12 


Mildred Van Pelt 


3 (10 oz.) boxes chopped Few slivered almonds 

broccoli 1/2 lb. grated longhorn cheese 

1 can cream of mushroom soup Saute' little onion in butter 
1 can cream of diicken soup 

Drain liquid from barely cooked broccoli. Add the cans of 
soup. Place in 9x13 inch baking dish; add onion and slivered 
almonds. Cover with grated cheese. Sprinkle buttered bread 
crumbs or crushed potato chips on top. Bake 1 hour at 350°. 
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CALICO BEAN DISH 

4 slices bacon 

1/2 c. onion 

1/2 - 1 lb, hamburger 

1 can kidney beans (drained) 

1 can lima beans (drained) 

1 large can pork and beans 

Brown bacon, hamburger and 
ingredients and bake at 350° fo. 


Mrs, Raymond Vogt 

1/2 c. brown sugar 
1/2 c, catsup 

1 tsp. salt 

2 T, vinegar 

IT, prepared mustard 

onion; drain. Add remaining 
1 to 1 1/2 hours. 


CARROT CASSEROLE Joanne Benner 

4 1/2 c. carrots 3/4 c. Velveeta cheese 

Diced onion 3/4 stick margarine 

Partially cook carrots with some diced onion; drain. Add 
cheese and margarine. Put in 1 1/2 quart casserole dish. Bake 
at 350° for 30 minutes. 


CARROT CASSEROLE 


Anna Marie Pothast 


2 lb. carrots (4c.; cooked 
and drained) 

1/4 c. margarine 
1/4 c. flour 
1/2 tsp. salt 


1/4 tsp. celery salt and dry 
mustard 

1/2 c. Velveeta cheese 
1 1/2 c. milk 
Cracker crumbs 


1 small onion 

Cook carrots until tender. Combine all other ingredients 
and cook on low heat until thick. Pour over carrots in buttered 
casserole and top with cracker crumbs. Bake at 350° for 30 
minutes. You can use bread crumbs - 2 cups browned in 1/2 cup 
butter. 


CARROT-CHEDDAR BAKE 


Carolyn Shelton 


6 med. carrots (sliced) 

1/2 tsp. salt 
20 - 22 saltine crackers 
(rolled) 

1 1/2 c. milk 

Cook carrot slices about 10 minutes. Combine carrots, 
crumbs, eggs and cheese. Place in greased baking dish. Bake at 
350° about 35 to 40 minutes. 


2 eggs 

4 oz. natural Cheddar cheese 
(cubed) 

2 T. butter or margarine 
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PILLED CARROTS Lillian C. Dobbin 

1 stick butter or oleo 2 T, parsley (optional) 

1/3 c. water IT. chopped onion 

3 c. carrots (sliced 1 inch Salt and pepper 
thick) 

1 tsp. dill seed 

Cook for 8 minutes or until carrots are just tender. Place 
in serving dish and sprinkle top with 1 tablespoon sugar. 

CHEESY HASH BROWNS Leota Duffy 

1/2 c. melted margarine 1/2 tsp. pepper 

2 lb. bag hash browns (thawed) 1 carton sour cream (4 or 8 oz.) 

2 c. Cheddar cheese 1 1/2 can cream of chicken soup 

1/2 c. chopped onion or IT. 2c. cornflakes 

dehydrated 1/4 c. melted margarine 

1 tsp. salt 

Mix together ingredients but cornflakes and 1/4 cup margarine 
and put into 9x13x2 inch pan. Top with the cornflakes and melted 
1/4 cup margarine. Bake at 350° for 50 minutes. 

CHEESE POTATOES Sharon Vogt - Grace Steffenson 

1/2 c. melted butter 1 tsp. salt 

2 lb. bag frozen hash browns 1/4 tsp. pepper 

(thawed) ' 1 carton sour cream 

1/2 c. chopped onion 1 3/4 cans cream of chicken soup 

2c. Cheddar cheese (grated) 

1/4 c. melted butter 2c. crushed cornflakes 

Mix in a large bowl and place in 9x13 inch baking dish or 
2 square (8 inch) dishes. Top with 1/4 cup melted butter with 2 
cups crushed cornflakes. Bake at 350° for 50 minutes. Freezes 
well before baked. Set out to partially thaw or allow more time 
to bake. 

CREAMY SHRIMP CAULIFLOWER Judy Kline 

1 head cauliflower 1 can cream of shrimp soup 

1 c. sour cream Salt and pepper 

Cook cauliflower in boiling water (salted) 15 minutes. M Do 
not overcook." Drain water, add rest of ingredients and heat. 
Serve when hot. 
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CORN PUDDING 

1 (No. 2) can cream style com 

2 eggs (slightly beaten) 

2 - 3 T. flour 

Combine all ingredients. 

EASY-DO-CASSEROLE 

1 lb. chopped meat 

2 cans spaghetti (in tomato 
sauce) 

Brown meat; season to taste, 
simmer gently until flavor blends 


Carolyn Shelton 

1/4 c. pimento (cut in small 
pieces) 

1/2 tsp. salt 

1/4 lb. American cheese (grated) 
Bake at 375° for 30 - 40 minutes. 

Dorothy Whitehill Dietz 
1 can chili (with beans) 


Add spaghetti and chili. Let 
Serves 8. 


SCALLOPED EGGPLANT 


Edna L. Garretson 


1 large eggplant (diced) 
1/3 c. milk 
1 can mushroom soup 
1 slightly beaten egg 
1/2 c. chopped onion 


3/4 c. packaged herb-seasoned 
stuffing plus 1/2 c. (for 
topping) 

2 T. melted butter 
1 c. sharp shredded cheese 


Cook egoplant in boiling salted water until tender. Drain. 
Stir milk into soup. Blend in egg; add drained eggplant, onion 
and stuffing. Toss lightly to mix. Pour into greased baking 
dish. Finely crush 1/2 cup stuffing and toss with melted butter. 
Sprinkle over casserole. Top with cheese. Bake at 350° for 20 
minutes. Serves 6-8. 


FIVE-HOUR OVEN STEW 

1 1/2 lb. stew meat 
6 med. diced carrots 
1 onion (diced) 

1 c. diced celery 
2c. diced potatoes 

Mix all ingredients well, 
oven for 5-6 hours. 

Note: You needn't stir it 


Marj. Mayer 

1 c. tomatoes 
IT. sugar 

2 T. tapioca 

Salt and pepper (to taste) 

Cover tightly and place in 250° 
while cooking. 
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FOUR BEAN CASSEROLE 


Stella Ruth Settle 


1 green pepper 
1 chopped onion 
1/2 bottle chili sauce 
3/4 c. brown sugar 


1 can each : (drained; 15-16 
oz.) kidney beans, pinto 
beans, French beans 
1 can pork and beans 
4 slices bacon 

Combine beans. Fry bacon (cut up into 1/2 inch pieces). 
Remove bacon and fry 1 chopped green pepper and chopped onion. 

Add all to the above beans, then add chili sauce and brown sugar, 
Bake at 350° for 1-11/2 hours. 


FRIED RICE Joanne Benner 

2 c. Minute Rice 1 can mushrooms (with juice) 

1/2 c. margarine IT. Worcestershire sauce 

1 can onion soup 

Cover; cook over low heat for at least 1 hour. Stir 
occasionally. 


MACARONI BUFFET SKILLET 


Winifred Thompson 


1 chopped onion 
1 green pepper (chopped) 

1 lb. ground beef 
1 T. oil 

1 pkg. macaroni and cheese 
dinner (7 1/4 oz.) 

Simmer for 30 minutes. 


1 can undrained whole kernel corn 

2 cans (1 lb. size) whole tomatoes 

1 tsp. salt 
1/4 tsp. pepper 

2 c. water 


MEXICAN RICE 

2/3 c. rice 
2 T. oil 
1 chopped onion 
Garlic 

Brown rice in oil. 


Winifred Thompson 

2 1/2 c. water 
1 tsp. salt 
1/2 c. chopped tomato 
1/4 tsp. cumin 
Remove rice, and saute' onion and garlic, 


Put rice back in skillet and add water, salt, chopped tomatoes. 
Cover and simmer 15 minutes. Add cumin and more tomatoes and a 
few cut up Jalapeno peppers (optional). 



139 


PARTY POTATOES Ruth Pothast 

4 lb. potatoes (cook with skins 1 c. chopped onion (saute' in 1/4 
and drain) c. butter) 

1 can cream of celery soup 1 stick butter 

1 can cream of mushroom soup 1 pt. dairy sour cream 

1 1/2 c. Cheddar cheese 1/2 c. crushed cornflakes 

(shredded) 

Remove skins from potatoes and cut or shred into bowl and 
stir in soups, sour cream, onion and cheese. Place in 13x9 inch 
greased pan. Cover and refrigerate overnight. Sprinkle with the 
crushed cornflakes and drizzle with butter. Bake at 350° for 1 
hour. 


PARTY POTATOES 


Anna Marie Pothast 


6-9 good sized potatoes 
1/4 c. margarine 
1 pt. sour cream 
1 c. cream of chicken soup 


1/2 c. minced onion 

1 1/2 c. Cheddar cheese (shredded) 

2 T, melted margarine 
Crushed cornflakes (for top) 


Cook potatoes with their jackets on; peel and slice. Heat 
margarine, soup, onion and sour cream. Pour over potatoes. 

Add shredded cheese. Top with melted margarine and cornflakes. 
Bake uncovered at 350° for 45 minutes. 


FOTATO CASSEROLE 

2 lb. frozen hash browns 
1 can cream of potato soup 
1 can cream of celery soup 


Bake at 300° for 2 hours in a 9x13 inch pan, 


Gloria Nichols 

IT. chopped onion (fresh) 

IT. green pepper 
1 carton sour cream (with chives; 
dip) 


POTATOES 


Connie Merril 


10 potatoes Garlic salt 

8 oz. cream cheese Pepper 

1 c. sour cream Parsley (if desired) 

Mash potatoes and add above. Store in refrigerator up to a 
week. Bake at 350° from 45 minutes to 1 hour. 


i 
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POTATO CASSEROLE Gloria Nichols 

Peel and cook 8 or 9 potatoes 1 (8 oz.) pkg. cream cheese 
Small amount of margarine 1 (8 oz.) carton sour cream 

Mash potatoes; add ingredients. Put in casserole dish and 
refrigerate until 1/2 hour before use. Heat in 350° oven for 
1/2 hour or reheat in microwave. This works well when barbecuing 
or for a meat without gravy. 

SCALLOPED POTATOES Winifred Thompson 

6-8 sliced potatoes 1/2 lb. American cheese (shredded) 

1 med. chopped onion 1 can undiluted mushroom soup 

Combine potatoes and onion in pan and simmer for 10 minutes 
in 1 inch water. Combine soup and cheese. Alternate layers of 
potatoes and cheese mixture. Bake at 350° for 45 minutes. 

EASY SCALLOPED POTATOES Doris Warden 

1 can cream of chicken soup 1/2 can milk 
Ham (optional) Potato (sliced) 

Use 1/2 can milk to thin soup. Pour over potatoes in a 

1 1/2 quart casserole. Use 2 cans for 9x13 inch pan. Especially 
good with ham added. 

SAUSAGE STUFFED SQUASH Gloria Nichols 

2 acorn squash (halved and 1/2 med. onion (chopped) 

seeded) 1/2 c. chopped celery 

IT. butter or margarine 1 c. soft bread crumbs 

(melted) Dash each of salt and pepper 

1/2 lb. sausage ~ 

Put squash halves cut side down in shallow pan; add water to 
about 1/4 inch depth. Bake in 400° oven for 25 minutes. Remove 
from oven and turn cut side up. To keep them upright, set them 
in jar lids. Brush with butter. Saute' sausage, onion and 
celery until lightly browned; drain. Add crumbs and seasonings. 
Spoon into squash halves and bake 25 minutes. 

Microwave: Cook squash cut side 20 minutes. Turn over and 
let stand. Cook sausage, onion and celery in glass dish for 6 
minutes, stirring once. Add crumbs and seasoning and spoon into 
squash. Cook 20 minutes, turning dish 3 times. 

CAUTION: Do not use jar lids. 
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TURNIP AND CARROT DUS (35 calories per serving) Judy Kline 

1 1/2 c. cubed, peeled turnips 2 T. butter 
1 1/2 c. sliced carrots 1 tsp. lemon juice 

IT. snipped parsley 

Cover and cook turnips and carrots in boiling, salted water 
until tender (about 15 minutes). Drain. Add rest of ingredients 
and toss. Very good with pot roast. 


VIDALIA ONION CASSEROLE 


Betty Dobbin 


4 med. Vidalia (sweet) onions 
(sliced) 

12 saltine crackers (crushed) 
1 stick butter 
1 can cream of mushroom soup 
(undiluted) 


2 eggs 

1/2 c. milk 

Salt and pepper 

Sharp Cheddar cheese (grated) 


Melt butter and cook onions in it until tender. Butter a 
casserole dish and line with cracker crumbs. Add onions and soup 
in layers until dish is full. Beat eggs; add milk, salt and 
pepper and pour over. Sprinkle with grated cheese and a few 
cracker crumbs. Bake at 350° until brown and bubbly. 


ZUCCHINI FRITTERS 


Laura June Larrick 


2 large zucchini 

3 eggs 

1/2 tsp. salt 
1/4 tsp. pepper 
1/2 tsp. sugar 


1 tsp. dill 
1 tsp. garlic powder 
5 T. flour 
1 onion (chopped) 

Salad oil and margarine 


Coarsely dice unpeeled zucchini. Cover with water and add 
1 teaspoon salt. Boil for 8 minutes, then drain. Saute' onion 
in salad oil. Beat eggs and add next seven ingredients; stir in 
zucchini. Mix until well blended; add onions. Drop batter by 
tablespoon into heated salad oil. Fry a few at a time until 
light brown. Turn only once. Serve plain or with sour cream. 
Makes about 2 dozen. 


Life is full of shadows but the sunshine makes them all. 
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SALADS 


APRICOT-PINEAPPLE SALAD 


Marilyn Feldschneider 


2 pkg. orange Jello 
2c, boiling water 
1 c, pineapple juice 
1 c, apricot juice 


1 large can apricots (mashed) 
1 large can crushed pineapple 
10 marshmallows (cut up; 
optional) 


TOPPING: 

1 c. pineapple and apricot 2 T, flour 

juice 2 T, butter 

1/2 c. sugar 1 pkg. Dream Whip (whipped) 

1 egg Grated cheese 

Dissolve Jello in boiling water. Add juice and chill until 
syrupy. Add other ingredients. Pour in mold or loaf pan (9x13 
inch). When firm, add the topping. 

Topping: Cook until thick the first 5 ingredients. When 
cold add Dream Whip (whipped). Spread on salad. Top with 
grated cheese. Let stand a few hours before serving. 


BEET SALAD 

2 (3 oz.) pkg. lemon Jello 
1 1/2 c. boiling water 

1 1/4 Cm beet juice 
Dash of salt 

2 T. horseradish 

Mix all but beets and celery. As Jello mixture starts to 
congeal add both beets and celery. Pour in a 2 quart pan or 
mold. 


Mildred Van Pelt 

2 T. vinegar 

3 tsp. minced onion 

2c. cubed beets (No. 2 can) 

1 1/2 c. celery (diced; blanch) 


BEST EVER SALAD Elizabeth Bowman 

1 pkg. lime Jello 2c. boiling water 

9 marshmallows 1 c. cream (whipped) or 8 oz. 

1 large pkg. cream cheese Cool Whip 

1/2 c. nuts 

Stir Jello, marshmallows and cream cheese into boiling water 
until fairly well dissolved. Chill until it begins to thicken. 
Stir in whipped cream and nuts. 
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BING CHERRY SALAD D. May Korte 

1 can Bing cherries (14 oz.; 3/4 c. cherry juice 

pit and halve) 1 c. chopped pecans or walnuts 

1 c, boiling water 1 (3 oz.) pkg. cream cheese 

1 pkg. cherry Jello 

I make small balls or cube the cream cheese and add after 
the above mixture is cool. Refrigerate for 4 or 5 hours or 
overnight. 

BING CHERRY SALAD Judy Kline 

2 c. dark sweet cherries 2 beaten eggs 

1 c. pineapple tidbits (drain 6 T. oleo 

and save juice) 1/2 lb. miniature marshmallows 

2 T. sugar Cool Whip 

Combine cherries and pineapple. Make a dressing by combining 
sugar, eggs, pineapple juice and oleo. Cook over low heat until 
thickened, stirring constantly. Remove from heat, stir in half of 
the marshmallows until melted. Cool, stir in fruit, remaining 
marshmallows and Cool Whip. Chill several hours. 

BLUEBERRY SALAD Edith Hille^an 

2 pkg. black raspberry Jello 1 (No. 2) can blueberries 

1 small can crushed pineapple 1 pkg. Dream Whip 

Dissolve Jello in 2 cups of hot water. Drain juice from 
pineapple and blueberries. Add enough water to make 2 cups. Add 
to Jello. Take 3/4 of this liquid and refrigerate until it starts 
to set (egg white consistency). Whip the Dream Whip and add 3/4 
cup of partially set liquid to Dream Whip. Add drained pineapple 
and blueberries to Jello mixture and refrigerate until set. When 
set top with Dream Whip mixture. Use an 8x8 inch pan. 


If at first you don't succeed, you are running about 
average. 
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BROCCOLI AND CAULIFLOWER SALAD 

1 small head cauliflower (cut 
in small pieces) 

Equal amount fresh broccoli 
(cut in small pieces) 

1/2 c. diced celery 
1/2 c. shredded Cheddar cheese 
Mix raw vegetables, cheese 
and dressing mix together 


Lois Sparks 

1/2 c, bits or 6 strips of bacon 
(cooked crisp and crumbled) 

1/2 c. real mayonnaise 
1/2 c. sour cream 
1/2 pkg. Good Seasons cheese- 
garlic dressing mix 
bacon, mayonnaise, sour cream 
Chill at least 1 hour. 


CABBAGE SALAD 


Sue Dennis 


1/2 c. vinegar 

1/2 c. water 

1 c. sugar 

1/2 tsp. turmeric 

1/2 tsp. salt 

1/4 tsp. celery seed 

1/4 tsp. mustard seed 

Heat vinegar, water, su 
boiling. Cool and pour over 


2 1/4 lb. shredded cabbage 
2 stalks chopped celery 
1 diced green pepper 

1 diced onion 

2 shredded carrots 


ar, turmeric, salt and celery to 
rest of ingredients. 


CABBAGE SALAD Shirley Eckhardt 

15 lb. shredded cabbage 2 grated carrots (if desired) 

3 diced green peppers 3 lb. sugar (6c.) 

2 diced red peppers 3c. white vinegar 

1 grated large onion 

Have cabbage crisp but do not soak. Shred and add peppers, 
onion and sugar. Mix together well. Add vinegar and mix. Will 
keep in covered container in refrigerator for several days. This 
serves 60 people. For family use 1 medium head of cabbage and 
etc. about 1 cup sugar and 1/3 cup vinegar. 


While we consider when to begin, it becomes too late. 


CANTALOUPE SALAD 

1 cantaloupe (diced) 

3 fresh peaches (diced) 

1 lb. green grapes (halved) 

1 (11 oz.) can mandarin 
oranges 

Combine all ingredients 
Refrigerate at least 3 hours 
added at serving time. 


Elaine Haywood 

1 tall can pineapple chunks 
(halved) 

1 (8 os.) jar maraschino cherries 
(halved) 

1/3 c. grenadine syrup 
Bananas and/or marshmallows 
except bananas and marshmallows. 

, Bananas and/or marshmallows can be 


CHEDDAR CHEESE SALAD Erma Johnston 

1 pkg. lemon Jello 1 pkg. Dream Whip 

1 c. hot water 1 c. shredded Cheddar cheese 

1 can crushed pineapple 

Dissolve Jello in hot water. Drain pineapple reserving 1 
cup liquid. Add water if not a full cup of pineapple juice. 

Whip Jello and add pineapple and cheese. Mix and fold into the 
whipped cream. Put into a mold and refrigerate. 

CHERRY JELLO SALAD Gloria Nichols 

% 

2 pkg. cherry Jello 2c. cold water 

2 c. hot water (boiling) 1 can cherry pie filling 

TOPPING: 

3 oz. cream cheese 1 pt. Cool Whip or 1 envelope 

Dream Whip 

Dissolve Jello in hot water; add cold water and pie filling. 
Refrigerate until set. Beat cream cheese; add Cool Whip and beat 
together. Spread on top of Jello and top with nuts. 

CHRISTMAS SALAD Lois Eggleston 

1 pkg. lime Jello 1 pkg. lemon Jello 

1 pkg. cherry Jello 2c. whipping cream 

1 pkg. orange Jello (optional) 1 small can crushed pineapple 
Water 

Separately mix the lime, cherry and orange Jellos according 
to directions and allow to set. Mix the lemon Jello until syrupy 
and mix with pineapple. Cut up all the Jellos in cubes and mix 
with whipped cream. 


V * v ** 
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CRANBERRY ORANGE SALAD 


Laura June Larrick 


1 1/2 Cm ground cranberries 
1/2 c. sugar 

2 (3 oz.) pkg. orange Jello 
1/4' tsp. salt 

2 c. boiling water 


IT. lemon juice 
1/4 tsp. cinnamon 
1/8 tsp. cloves 
1 orange (diced) 
1/2 c. walnuts or 


almonds 


1 1/2 c. cold water 

Combine cranberries and sugar. Dissolve gelatin and salt in 
boiling water; add cold water, lemon juice and spices. Chill 
until thickened. Fold in cranberries, orange and nuts. Chill 
about 4 hours. 


CRANBERRY SALAD 


Ruth Pothast 


1 lb• cranberries 
3c. water 

2 c. sugar 

2 pkg. red Jello 

. TOPPING: 


1 1/2 Cm celery 
6 apples (cut up) 
Nuts (optional) 


1 c. pineapple juice 10 marshmallows 

2 eggs 1 c. whipped cream 

2 T. flour 

Cook cranberries in water until they pop. To hot mixture 
add sugar and Jello. Set aside and let cool. Add celery, apples 
and nuts. Place in 9x13 inch pan. After the above sets, cover 
with topping. Cook pineapple juice, eggs, and flour until thick. 
Add marshmallows and let cool. Fold in whipped cream and spread 
over top of salad. 


CRANBERRY SALAD Laura June Larrick 

1 pkg. cranberries 1 (20 oz.) can crushed pineapple 

1 c. sugar 1 c. whipping cream 

1 (10 oz.) pkg. small marsh¬ 
mallows 

Freeze cranberries, then grind. Add sugar, pineapple and 
marshmallows and refrigerate overnight. Whip cream and blend 
together. This keeps well and can be frozen. 




I 
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CRANBERRY SALAD 

% 

2 boxes raspberry Jello 

3 c. boiling water 

1 (15 oz.) can crushed 
pineapple (not drained) 


Emily Latch 


1 jar cran-orange relish 
Seedless grapes (diced) 

3 oz. softened cream cheese 
Whipped cream 


Dissolve Jello in boiling water. Add crushed pineapple and 
juice, cran-orange relish and diced grapes. Let set. Spread 
cream cheese mixed with whipped cream on top. 


CRANBERRY CREAM SALAD Mildred Van Pelt 

1 pkg. (3 oz.) cherry gelatin 1/2 c. finely diced celery 
1 c. hot water 1/4 c. chopped walnuts 

1 can (1 lb.) Ocean Spray whole 1 c. dairy sour cream 
cranberry sauce (drained) 

Dissolve gelatin in hot water. Chill until slightly 
thickened. Break up cranberry sauce with a fork. Stir into 
gelatin with celery and walnuts. Fold in sour cream. Pour in a 
4 cup mold. Chill until firm. 


FROZEN COLESLAW 


Julie Vogt Ritland 


carrot (grated) 
tsp. salt 
T. mustard seed 
tsp. celery seed 


1 med. head cabbage 1 

1 green pepper 1 

1 c. vinegar 1 

2 c. sugar 1 

1/4 c. water 

Mix salt with cabbage and let stand 1 hour. Squeeze out 
excess moisture. Add carrots, pepper and set aside. Combine 
and boil 1 minute all remaining ingredients. Cool to lukewarm. 
Pour over coleslaw. Put in containers and freeze. Thaws 
quickly. 


Wisdom is knowing what to do next; virtue is doing it. 



FROZEN CABBAGE SALAD 


Winifred Thompson 


3/4 c. 
3/4 c. 
3 tsp. 
3 tsp. 


vinegar 

water 

mustard seed 
celery seed 


1 head cabbage 
3 tsp. salt 
Carrots 
Peppers 

Onions 6 c. sugar 

Shred cabbage and sprinkle salt on top. Let stand 1 hour. 
Drain. Add carrots, peppers, and onions. Boil 1 minute the 
remaining ingredients. Cool and pour over cabbage mixture. 

Put in containers and freeze. 


CROCK CABBAGE SALAD 




Sylvia Brammer 


1 large head cabbage 

2 large carrots 
Celery-onion (as much as you 

like) 


2c. sugar 
2 c. vinegar 
2 T. celery seed 
2 T. mustard seed 


1 pepper (qreen or red) 

IT. salt 

Chop fine or grind cabbage, carrots, celery, onion and 
pepper. Add salt. Cover with cold water and let stand over¬ 
night. Drain well. Bring remaining ingredients to a boil to 
make a syrup. Cool. Pour over vegetables. Keeps indefinitely. 


FAVORITE COLESLAW 


1 

1 


4 

4 


med. cabbage (shredded) 
large green pepper (cut into 
strips) 

large onions (sliced thin) 

- 6 cucumbers (sliced thin) 


4 carrots (grated; 

2 T. coarse pickling salt 
3/4 c. white vinegar 
3/4 c. salad oil (Crisco) 


Leota Duffy 
med. grate) 


3/4 c. sugar 

Combine salt, vinegar, salad oil and sugar to make dressing. 
Four over vegetables. Keeps well in refrigerator in tight con¬ 
tainer. 





ay something nice about 


someone. 



FRUIT SALAD 


Sue Denrus 


1 can apricot or peach pie 1 can drained mandarin oranqes 

filling 1 c. miniature marshmallows 

1 can drained pineapple chunks 4‘bananas 

• Mix fruits except bananas. Use the pie filling as the 
dressing. Toss. Add bananas just before serving. 

HOLIDAY SALAD . Doris McClure 


1 c. sugar 1/2 c. nutmeats 

2 apples 2c. cranberries 

1 pkg. cherry Jello > * 1 c. whipped cream 

1 c. hot water 10 marshmallows (quartered) 

Grind cranberries and apples and mix with sugar. Let stand 
20 minutes. Set Jello with the 1 cup water and add all ingre¬ 
dients as it thickens. 


JELLO CUCUMBER SALAD 


Gladys Mead* 


I pkg. lime Jello 1 small can crushed pineapple 

1 T. vinegar (drained) O • 

1 tsp. grated onion • Cucumbe- (peeled and cubed) 

Mix Jello as directed using 1/2 cup juice from pineapple 
instead of that amount of water. Add vinegar. When cool add 
onion, pineapple and as much cucumber as desired. 


JELLO DESSERT SALAD 

— — ■ ■ ■ ... — -A i. 


1 

1 

1 

1 


(8 oz.) can crushed pineapple 
(3 oz.) pkg. strawberry- 
banana Jello 
c. boiling water 
envelope Knox gelatin 


Carolyn Shelton 

1 (8 oz.) pkg. cream cheese 
(room temperature) 

1 (8 oz.) carton Cool Whip 
1 (10 3/2 oz.) pkg. small white 
marshmallows 
1/2 c. cold water 

« Drain crushed pineapple for 45 minutes (set your timer). 

Save the juice. In a very large mixing bowl dissolve Jello in 1 
cup boiling water. Soften Knox gelatin in 1/2 cup cold water; add 
gelatin to Jello. Add enough water to the pineapple juice to 
make 1 cup. Mix this with Jello and gelatin. Place this mixture 
in refrigerator for 45 minutes (set your timer).^fche meantime 
mix the cream cheese with the crushed pineflhple. Cftl 45 minutes 
remove bowl from refrigerator and beat wi^^in eg^^ater until 


Continued Next Page. 
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JELLO DESSERT SALAD (Continued). 

real fluffy. Fold pineapple and cream cheese, slowly, into 
whipped Jello. Mix well. Then add carton of Cool Whip, folding 
in smoothly. Lastly, fold in marshmallows. Pour mixture into 
13 1/2 x 8 1/2 inch pan. Refrigerate overnight. 

LIME WHIP • Nancy Sue Warden 

1 box lime Jello (3 oz.) 1 packed whipped topping mix (2 

3/4 c. hot water c. Cool Whip) 

1 small can frozen lemonade 

Dissolve Jello in water. Add lemonade and chill until 
syrupy. Whip topping and fold in. Chill. Fruit can be added. 

COOL LIME SALAD Clemma Hamler 

1 1/2 c. (15 1/4 oz. can) 1/3 c. salad dressing 

crushed pineapple 2c. whipped topping 

1 (3 oz.) pkg. lime gelatin 2 med. bananas (sliced) 

1/2 c. frozen limeade concentrate 

Drain pineapple, reserving syrup. Add water to syrup to 
make 1 cup. Bring to boil; add gelatin and stir to dissolve. 

Add thawed limeade concentrate and salad dressing; stir until 
well blended. Chill until slightly thickened, but not set, about. 
45 minutes. Fold in pineapple and remaining ingredients. Pour 
into oiled (1 1/2 quart) ring mold or 9x13 inch pan. Return to 
refrigerator to set. 


HEAVENLY SALAD 


Stella Ruth Settle 


1 pkg. lime Jello 


1 c. cream (whipped) 


1 Cm cottage cheese 1/2 c. chopped pecans 

1 small can crushed pineapple 1/2 c. marshmallows 

Drain juice from pineapple, add water to make 1 cup liquid. 
Bring this to a boil and add Jello. Cool. Then fold in cottage 



pineapple, nuts and marshmallows. Lastly fold in whipped 
Pour into a 9x9 inch Pyrex dish. Sprinkle with chopped 


nuts if desired. 
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LIME SALAD 

2 pkg. lime Jello 
2 small bottles 7-Up 
2c. boiling weter 

1 tall can crushed pineapple 
(drained) 

TOPPING: 

Drained pineapple juice 

2 T. butter 
2 T. flour 
1/2 c. sugar 


Naoma Tigges - Erma Johnston 

1 small pkg. marshmallows 
1/2 c. nutmeats 
4 thinly sliced bananas 


1 egg (beaten) 

1/2 pt. cream (whipped) 
Cheese or nuts (for topping) 


Combine non-topping ingredients. Let this get firm. Combine 
topping ingredients; all but whipped cream. Let cool until 
thick. Fold in whipped cream. Add topping to salad. Sprinkle 
with cheese or nuts. 


LIME-YOGURT SALAD 


Connie Merril 


1 can (8 1/2 oz.) pear halves 2 c. boiling water 

2 pkg. (3 oz. each ) lime 1 container (8 oz.) vanilla 

Jello flavored yogurt 

Drain pears, reserving 1/2 cup syrup; slice pears. Dissolve 
gelatin in boilirq water. Measure 1 cup gelatin; blend in yogurt 
and pour into 8 inch square pan. Chill until set but not firm. 
Add measured syrup to remaining gelatin and chill until slightly 
thickened. Arrange pear slices on gelatin-yogurt layer and top 
with clear gelatin. Chill until firm, about 3 hours. Cut into 
squares. Makes 9 servings. 


CARROTS MARINATE 


Clemma Hamler 


2 lb. sliced carrots 
2 onions 
2 green peppers 
3/4 c. white sugar 


1/2 c. corn oil 

Dash of pepper 

1/4 tsp. dill seed 

1 tsp. Worcestershire sauce 

1 can tomato soup 


3/4 c. white vinegar 

Cook carrots until just tender. Slice onions and green 
peppers very thin. Bring liquids^ dill seed, pepper and sugar 
to a boil, and pour over carrots, onion and pepper slices. Let 
stand several days in refrigerator. 
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MARINATED VEGETABLE SALAD 

1 c. sliced green onions (with 
tops) 

1 c. sliced and diced radishes 

2 c. shredded carrots 

2c. thinly sliced and diced 
celery 


Ruth Warden 

2 c. fresh cauliflower (in small 
pieces) 

10-15 cherry tomatoes 
(quartered) 

1 c. diced sweet red or green 
peppers 

2 (1 lb.) cans drained peas 


DRESSING: 

1/3 c. salad oil 2 tsp. salt 

2/3 c. vinegar 1/8 tsp. pepper 

1 heaping c. sugar 

Mix vegetables together. Thoroughly blend all dressing 
ingredients in blender. Four over vegetables and refrigerate. 
Serves 15 - 20. Keeps several days in refrigerator. 


DANISH POTATO SALAD 


Laura June Larrick 


1/4 c. vinegar 

1/4 c. water 

1/4 c. sugar 

1/4 tsp. salt 

Dash of pepper 

1 tsp. prepared mustard 


1 c. salad dressing 

4 c. cubed, cooked potatoes 

2 hard cooked eggs 

1/2 c. chopped cucumber 

IT. minced onion 

IT. chopped green pepper 


2 eggs (well beaten) 

Combine vinegar, water, sugar, salt, pepper and mustard. 
Bring to a boil. Reduce heat. Gradually, beat in well beaten 
eggs. Cook, stirring constantly, until slightly thickened (about 
5 minutes) . Beat in salad dressing. Toss together remaining 
ingredients. Pour on dressing. Toss gently. 



He who has a thousand friends has not one to spare 
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LUNCHEON SALAD Doris Warden 

1 1/2 c. cooked chicken or 3 T. chopped onion 

tuna fish 2/3 c. Miracle Whip 

1 1/2 c. grated carrots 1/4 tsp. mustard 

1 1/2 c. chopped celery 2 T. milk 

1 1/2 c. chopped lettuce 2 c. shoestring potatoes 

Mix meat, carrots, celery, lettuce and onion. Blend with 

salad dressing, mustard, milk. Refrigerate until ready to 
serve, then add shoestring potatoes. 

CHICKEN SALAD Marion Phillips 

2 c. cubed cooked chicken or 1/2 tsp. dry mustard 

turkey Pepper (to taste) 

1 1/2 c. chopped celery 1/4 c. light cream 

1 c. seedless grapes (optional) 1 tsp. salt 
1 c. almonds 1 T. onion (optional) 

3 tsp. lemon juice 1 c. mayonnaise 

Mix and chill for 1 hour chicken, celery, grapes, almonds 
and lemon juice. Mix together remaining ingredients, then 
lightly toss with the chicken mixture. 

CHICKEN GELATIN SALAD Carolyn Shelton 

2 T. gelatin 1/2 c. chopped stuffed olives 

2 c. chicken broth 1/2 to 3/4 c. mayonnaise 

2 1/2 c. cubed chicken (3 c. IT. lemon juice 
is better) 1 tsp. paprika 

1 c. finely chopped celery Salt (to taste) 

Combine gelatin and chicken broth. Let jell to consistency 
of egg whites. Mix together remaining ingredients and add to 
gelatin. Pour in 9x12 inch pan. Sprinkle toasted slivered 
almonds over each serving. 



You cannot touch another*s heart with anything less than 
your own. 
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MASTOCELLO SALAD 

1 (8 oz.) pkg. curly macaroni 

Add yellow food coloring while cooking 

with: 

1 T. oil 

1 tsp. coarse pepper 
1 onion (diced) 

1 tsp, salt 
1 cucumber (sliced) 

1 tsp. mustard 


Cleo Poling 


Drain and coat 


1 tsp. parsley flakes 

1/2 tsp. garlic powder 

1 c. water 

1/2 c. sugar 

3/4 c. brown sugar 


MACARONI SALAD 


3 c« 
1/2 


» chilled, cooked macaroni 
c. chilled, cooked peas 
1/2 lb. Velveeta cheese 
1 c. finely chopped celery 


Trisha Bienson 

6 hard boiled eggs (chopped) 

2 (6 3/4 oz.) cans Hormel chunked 
ham 

Salt and pepper (to taste) 


Combine all ingredients and mix with mayonnaise. 


MACARONI SALAD 

1 lb. macaroni 
4 carrots (shredded) 

1 can Eagle Brand milk 
1 c. vinegar 
1 tsp. salt 


Betty Cronk 

1 large green pepper (chopped) 

1 onion (chopped) 

1 c. sugar 

2c. real mayonnaise 
1/4 tsp. pepper 


Cook macaroni. Drain and cool. Add remaining ingredients. 
Mix thoroughly. Chill at least 4 hours. Store in refrigerator 
in a tight container. Will keep a week. 


ORANGE JELLO SALAD Helen Whitehill 

1 lb. can applesauce (heated) 1 can mandarin oranges (drained) 

1 pkg. orange Jello 1 (7 oz.) bottle 7-Up 

Heat applesauce and add rest of ingredients. Let stand 
overnight. 


Laughter is one of the greatest helps of digestion 
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OVERNIGHT SALAD 


Bessie Conkin 


1 can fruit cocktail (drained) 

1 can mandarin oranges (drained) 

1 c. miniature marshmallows 
1 banana (optional) 

Beat eggs; add sugar and lemon juice. Cook over medium heat 
until thickened. When cool add Cool Whip. Fold in fruit cock¬ 
tail, mandarin oranges and marshmallows. Refrigerate overnight. 
Add banana before serving if you desire. 


2 eggs 

1/2 c. sugar 
Juice of 1 lemon 
1/2 carton Cool Whip 


PEA SALAD 

2 cans (No. 2) peas 
6 hard boiled eggs 
1/2 lb. longhorn cheese 

Add mayonnaise and mix. 


Sue Dennis 


1 c. chopped celery 
1 c. chopped sweet pickles 
1 tsp. chopped onion 


PINEAPPLE COTTAGE CHEESE SALAD 


Mildred Van Pelt 


1 pkg. lemon Jello 

1 pkg. lime Jello 

2c. hot water 

1 can evaporated milk 

1 med. can pineapple (drained) 


1 carton small curd cottage 
cheese 

1 Cm mayonnaise 
3 T. horseradish 


1/2 c. nutmeats 
Dissolve Jello in hot water and add all other ingredients in 
order given. The Jello doesn't have to cool. The salad sets up 
very quickly. Use the horseradish according to your taste, but 
don't leave it out of the salad. 


QUICK SALAD 


Leota Duffy 


1 large box cottage cheese 
1 large Cool Whip 
1 small box Jello (dry) 

Let stand a few minutes 


1 med. can drained pineapple 
1 bag small marshmallows 
Coconut 

or can be done ahead of time. 


Kindness is one thing you can't give away, it always comes 
back. 



RASPBERRY FROZEN SALAD 


Mary Stephenson 

2 c. commercial sour cream 1 (8 oz.) can crushed pineapple 

2 T, lemon juice 4 drops red food color 

1/2 c. sugar 1 (10 oz.) pkg. frozen red 

1/8 tsp. salt raspberries 

Combine sour cream, lemon juice, sugar, drained pineapple 
and enough food color to tint light pink. Fold in thawed and 
drained raspberries. Spoon into large size fluted paper cups 
which have been placed in 3 inch muffin cup pans. Cover with 
plastic wrap and freeze. Remove from freezer: 15 minutes before 
serving. Peel off paper cups and place on salad greens. 12 
servings. 


SALAD Elizabeth Bowman 

1 pkg. lemon Jello 1 c. boiling water 

1 T. red hots 2 c. applesauce 

Dissolve red hots in boiling water then pour over Jello to 
dissolve. Fold in applesauce. Refrigerate. This recipe is easy 
to double or triple. 


SALAD 

1 small pkg. orange Jello 1 

1 1/2 c. hot water 1 

1 c. Miracle Whip 1 

Dissolve Jello in hot water. 

Chill. 


Winifred Thompson 

c. celery (chopped) 
c. carrots (grated) 
c. cottage cheese 
Add remaining ingredients. 


SEA FOAM SALAD Lillian Dobbin 

1 (8 oz.) pkg. cream cheese 1 small can crushed pineapple 

1 pkg. lime Jello 1 c. pear juice 

1 large can pears 1 small carton Cool Whip 

Dissolve Jello in hot pear juice. Cool. Mash pears in 

cheese. Add Cool Whip and fold all together. 


If anyone speaks of evil of you, so live that none will 
believe it. 
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SALAD 


Naoma Tigqes 


1 pkg. lemon Jello 
1 pkg. orange Jello 
2c. boiling water 
1 1/2 c. cold water 


1 (No. 2) can crushed pineapple 
(dr ain) 

10 marshmallows (cut) or 40 small 


1 c. pineapple juice 
1 c. cream (whipped) 

1/2 c. shredded longhorn cheese 


TOPPING: 

1/2 c. sugar 
2 T. flour 
2 T, butter 
1 egg (beaten) 

Dissolve both Jellos in boiling water; add cold water and 
chill until slightly set. Add fruit and marshmallows. Pour in 
9x13 inch pan and chill. Combine flour and sugar; add butter, 
juice and beaten egg. Cook until thick. Cool. Whip cream and 
fold in cooked mixture. Spread topping on Jello and sprinkle 
cheese over topping. 


SILAGE SALAD 

1 head cauliflower (cut in 
small pieces) 

1 bunch green onions (chop tops 
and all) 

2 green peppers (diced) 

2 cucumbers (sliced) 

1 can buttom mushrooms (or 
fresh; sliced) 

Combine all but tomatoes i: 

hours. Add tomatoes right befo: 


Connie Merril 

1 large can pitted black olives 

1/2 c. vinegar 

1/2 c. salad oil 

1 tsp. garlic salt 

2tsp. dill weed (can use less) 

Salt and pepper (to taste) 

Tomatoes 

i large bowl. Marinate for 24 
e serving. 


A man is rich according to what he is, not according to 
what he has. 


« 
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TACO SALAD 


Joanne Benner 


1 lb. ground beef 

2 tsp. chili powder 
3/4 tsp. salt 
Pepper 

6c. shredded lettuce 
1 large tomato ^diced) 

1/3 c. onion (diced) 

Brown ground beef; drain, 
chili powder, salt and pepper. 


1 c. Cheddar cheese (shredded) 
1 can chili beans (drained) 

3/4 c. sour cream 

3/4 c. creamy Italian dressing 

Dash sugar 

Taco chips (crushed) 


Press to make very dry. Add 
Set in refrigerator to cool. 
Combine lettuce, tomato, onion, cheese and chili beans in a large 
salad bowl and toss. Add meat mixture. Mix sour cream, dressing 
and sugar. At serving time, pour dressing mixture over all 
ingredients and toss. Top with taco chips. You may substitute a 
purchased bottle of Italian dressing with sour cream instead of 
combining the above dressing ingredients. 


DRESSINGS 


APPLE SALAD DRESSING 

1 c. sugar 
1 c. water 
1 egg 

Mix all together and boil 


Maurine Ridout 

1 dot of butter 
3 T. vinegar 
3 T. flour 
until thick; cool. 


BLUE CHEESE DRESSING 


Elizabeth Bowman 


1 pt. mayonnaise 
1 (4 oz.) blue cheese (room 
temperature) 

1 tsp. vinegar 


Pinch salt 
1 clove garlic 

1 small can Pet milk (chilled and 
whipped) 


Combine mayonnaise, blue cheese, vinegar, salt and garlic. 
Mix well. Add whipped Pet milk and refrigerate. 


Only the best behavior is good enough for daily use in 
the home. 



CELERY SEED DRESSING 


Sylvia Brairaner 


1 large onion 

2 tsp. salt 

1 c. sugar 

2 tsp. paprika 

1/2 c. plus 2 T. vinegar 

2 tsp. ground mustard 

2 tsp. celery seed 

2 c. oil 

Blend onion, sugar, vinegar, celery seed, salt, paprika and 

ground mustard. Slowly add oil 

• 

COLESLAW DRESSING 

Emily Latch - Marion Fhillips 

1 c. Miracle Whip 

1/4 c. white vinegar 

1 c. sugar 

1/4 c. vegetable oil 

1/4 tsp. salt 

Mix together in a blender 
keep for a week. 

until sugar is dissolved. Will 

DRESSING FOR OVER CABBAGE 

Elizabeth Bowman 

3c. sugar 

Celery seed 

2c. vinegar 

Mustard seed 

1 c. water 

1/4 c. oil (optional) 


Combine sucrar, vinegar and water. Boil slowly 5 minutes. 
Cool, then add celery and mustard seed to your liJcing. Oil may 
be added. Refrigerate. Keeps indefinitely. 

DRESSING FOR CUCUMBERS Marie Dannen 

1 1/2 c. salad dressing 1/3 c. vinegar 

1/2 c. sugar 3 cucumbers 

1/2 tsp. pepper 1 onion 

1 tsp. salt 

Stir together all ingredients but onions and cucumbers. 

Then add sliced cucumbers and onions. Cover and let cool. 

FOR CUCUMBERS - OR CABBAGE SLAW Marcella Vogt 

1 1/2 c. sugar 1 c. water 

1 c. white vinegar 1 tsp. salt 

Boil for 5 minutes. Then cool and refrigerate. 
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FRENCH DRESSING Elizabeth Bowman 

1 c. oil 1/2 tsp. salt 

1/2 c. ketchup 3/4 tsp. paprika 

1/2 c. vinegar IT. grated onion 

1/2 c. sugar 

Put in jar and shake well or use a blender. Refrigerate. 
Shake before serving. 

FRUIT SALAD DRESSING Mary West 

DRESSING: 

1 lump butter (size of walnut) 

1 c. pineapple juice (heavy 
sugar packed) 

SALAD: 

1 can drained pineapple chunks Sliced seedless green grapes 
1 can drained fruit cocktail Sliced Tokay grapes 

Chopped marshmallows Unpeeled chopped apples 

Sliced bananas 

Mix sugar and flour dry. Beat eggs with fork; add fruit 
juice, flour and sugar mixture and butter. Cook, stirring con¬ 
stantly, until thick. Cool. Store in refrigerator. Just before 
serving toss lightly 1/2 dressing made with fruit listed or to 
serve 12 double fruit used and use all of dressing. 


2 eggs 
1 c. sugar 
IT. flour 


SALAD DRESSING 


Elizabeth Bowman 


1 c. oil 

3/4 c. chili sauce 
1 c. sugar 
1/2 c. vinegar 

Mix all together, 


1 tsp. paprika 
IT. minced onion 
1 tsp. dry mustard 


Refrigerate. 


SALAD DRESSING FOR FRUIT Gladys Meads 

Juice and rind of 1 orange 1 c. sugar 

Juice and rind of 1 lemon 1 egg 

Beat the egg. Mix with sugar, and add the fruit juices. 
Cook until it thickens. 
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SOUPS 


CREAM OF BROCCOLI SOUP 


Gloria Nichols 


1 can cream of celery soup 

2 cans cream of mushroom soup 
1 can mushrooms (plus liquid) 
1 can evaporated milk 


1 soup can milk 

2 pkg. (10 oz.) broccoli (cooked 
and drained) 

1/3 c. sauterne wine 
Mix and heat all ingredients. Do Not Boil! When hot add 4 
slices Swiss-American cheese and 1/3 cup sauterne wine. Heat 
until cheese melts. 


Trisha Bienson 


2 tsp. salt 
1/8 tsp. pepper 
3c. water 

3 c. chopped cooked ham 
1 qt. milk 


GERMAN MILK SOUP 

2c. chopped onion 
1 c. sliced celery 
1/4 c. butter 
4 1/2 c. diced potatoes 
4 c. chopped cabbage 
3 c. diced carrots 1 c. light cream 

Saute' onion and celery in melted butter until tender. Add 
potatoes, cabbage, carrots, salt, pepper and water. Cover. Bring 
to a boil; reduce heat and simmer about 30 minutes. Add ham, 
milk and cream. Heat well over low heat (do not boil). Makes 
about 3 quarts or 9 servings. 


Gloria Nichols 


3 c. hot water 
2 c. shredded cabbage 

1 bay leaf 

2 c. cooked ham 
3/4 c. sour cream 


HAM AND CABBAGE SOUP 

1/4 c. chopped onion 
1/4 c. chopped celery 
2 T. butter or margarine 
1/4 c. flour 
1/2 tsp. salt 

Dash pepper 2 tsp. fresh parsley 

Chop, dice and shred vegetables and ham first. Cook onion 
and celery in butter in Dutch oven until tender. Blend flour, 
salt and pepper. Stir in water and heat to boiling, stirring 
constantly. Add cabbage and bay leaf. Cover. Simmer 8-10 
minutes or until cabbage is tender. Remove bay leaf. Stir in 
ham, cook 3-4 minutes. Gently blend in sour cream. Heat a few 
minutes. Do not boil . Garnish with parsley. Serves 6-8 
appetizer. 


as an 
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CABBAGE CHEDDAR CHOWDER Trisha Bienson 

2 lb. ground beef 3 c. milk 

1 c. sliced celery 2 c. Cheddar cheese (shredded) 

1/4 c. chopped onion 3 T, flour 

1/2 med. head cabbage (coarsely 1 1/2 tsp. salt 

chopped) 1/8 tsp. each pepper and nutmeg 

1/2 c. water 

Cook and stir ground beef, celery and onion until vegetables 
are tender; drain. Stir in cabbage and water. Cover and cook 
over low heat, stirring occasionally, until cabbage is cooked, 
about 10 minutes. Stir in milk, cheese, flour, salt, pepper and 
nutmeg. Heat to boiling, stirring constantly. Boil and stir 1 
minute. 


SOUTHFORK CHILI 


Gloria Nichols 


2 1/2 lb. ground beef 

2 c. chopped onion 

1 green pepper (coarsely 
chopped) 

3 cloves garlic (pressed) 
1/2 T. crushed red pepper 

(seasoning) 

2 1/2 tsp. salt 


1/2 tsp. dried oregano leaves 

2 (1 lb.) can red kidney beans 
(not drained) 

2 (1 lb.) cans whole tomatoes 
(undrained) 

1 (12 oz.) can whole kernel corn 
(drained) 

1 can (8 oz.) tomato sauce 


2 tsp. ground cumin 

Brown meat; drain. Add seasonings. Cook, stirring, until 
onion and green pepper are tender. Add remaining ingredients. 
Mix well, breaking up tomatoes with a fork. Simmer slowly about 
45 minutes. Let it thicken. Serve on tortilla shells. 


CHILI 


D. May Korte 


2 lb. hamburger 1 tsp. (heaping) chili powder 

1 qt. tomatoes 1 tsp. salt 

2 cans red kidney beans 1 tsp. sugar 

1 large onion (chopped) 

Fry meat, onions, sugar, salt and chili powder until meat is 
well done but not crisp. Add tomatoes and kidney beans. Cover 
and let simmer for 1 hour. I use a large iron skillet to cook my 
chili in. You may add 1/2 cup rice if you like a thicker soup. 
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CHILI FOR FIFTY 


Stella Ruth Settle 


8 lb. lean ground beef 
2 (No. 10) cans red beans 
5 (No. 5) cans tomato juice 
1 qt. water 
4-6 chopped onions 


1 bunch celery (chopped) 

1/2 c. sugar 
1 T. salt 

Chili powder (to taste; about 


1/4 c.) 

Brown the beef and add onions during latter part of browning 
period. Combine all ingredients and simmer together for at 
least 1 1/2 hours. 


SANDWICHES 


BEEF BURGERS Bessie Conkin 

5 lb. hamburger Salt (to taste) 

1 can tomato soup 
1/3 can cream of cheese soup or 
can Velveeta or Cheez Whiz 

Cook hamburger, stirring constantly. Drain off accumulated 
liquid and fat. Add soups (undiluted). Heat thoroughly. Can be 
kept hot in Crock-Pot. 


PIZZA BURGERS 


Linda Peterson 


1 1/2 lb. hamburger 
1 can tomato soup 
Can of mushrooms 
1 pkg. Cheddar cheese 
1 big pkg. mozzarella cheese 
Cook hamburger; drain, 
spices to taste. Cook until 
so it doesn't stick. Put on 


Can black olives (chopped) 
Garlic salt 
Oregano, salt, pepper 
1/2 c. onion (chopped) 


Combine the other ingredients, 
cheese melts, stirring constantly, 
buns. Delicious. 


We cannot do everything at once; but we can do something 
at once. 
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TUNA-CHEESE SANDWICH 


Ruth Warden 


6 1/2 oz. can flaked tuna 
(drained) 

1 c. chopped celery 

2 tsp. minced onion 

1/2 c. diced American cheese 


1/4 c. chopped green (stuffed) 
olives 

1/4 c. mayonnaise 
1/8 tsp. salt 
Dash pepper 


Mix all ingredients together and place on 6 buns. Wrap 
individually in aluminum foil and bake 15 minutes at 375°. 


TUNA-MUSHROOM SANDWICHE S Sue Dennis 

Parkerhouse rolls 1 can mushroom soup 

1 can tuna 

Mix tuna and soup. Cut rolls in half and put tuna mixture 
in between. Butter top of rolls. Put in hot oven and heat for 
10 minutes. 


TUNA SANDWICHES 


Grace Steffenson 


1 c. cheese 

3 cooked eggs (chopped) 

1 can tuna 

2 T. chopped green pepper 
2 T. onion 

Mix all ingredients, 
separately. Bake at 350° 


2 T. stuffed olives 
2 T. sweet pickles 
1/2 c. mayonnaise 
6-8 buns 

Split buns and fill. Wrap in foil 
for 30 minutes. 
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I CROWAVE 


MICROWAVE STUFFED PEPPERS 


Laura June Larrick 


6 med. green peppers 
1 1/2 lb. ground chuck 
1 c. cooked rice 
1 onion (chopped) 

1 1/2 tsp. salt 

Prepare peppers. 


1/4 tsp. pepper 
1 clove garlic (minced) 

1 can tomato soup 
1/2 c. water 

6 slices cheese (optional) 

Mix hamburger, rice, onion, salt, pepper, 


garlic. Fill peppers and arrange snugly in 3 quart casserole 
so peppers are in center of dish. Mix soup and water; pour over 
and around peppers. Cover. Microwave on high until 175° on 
probe. Remove peppers and let set covered 5-10 minutes. If 
using cheese place on peppers when taking out and before they 
set. 


BEEF AND PEPPERS 


Connie Merril 


T. cooking oil 

lb. sirloin steak (cut into 

thin strips) 

med. onion (finely chopped) 
clove garlic (minced) 
tsp. salt 


2 T. cooking oil 1/8 tsp. pepper 

1 lb. sirloin steak (cut into 1 can (1 lb.) tomatoes (broken 

up) 

2 large green peppers (seeded and 
cut in strips) 

IT. soy sauce 

Put oil in a 2 or 3 quart casserole. Add beef strips and 
toss lightly so that meat is coated with oil. Add onion, garlic, 
salt and pepper. Cook, covered, for about 5 minutes, stirring 
once or twice during cooking period. Add tomatoes. Cook, covered, 
for 4 minutes, stirring once during cooking period. Add green 
pepper strips and soy sauce and toss thoroughly. Cook, covered, 
for 4 or 5 minutes, or just until green pepper is tender but 
still crisp. Serve with hot cooked rice or chow mein noodles. 


Are you trying to make something for yourself or 
something of yourself? 
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MICRO FAMILY MEAT LOAF ' Laura June Larrick 

1 1/2 c. herb-seasoned stuffing 1 snail onion (chopped) 
mix 1 egg 

2/3 c. milk 1 tsp. salt 

1 1/2 lb, hamburger 1/4 tsp. pepper 

Pour milk over stuffing mix. Mix in rest of ingredients. 
Press into loaf dish (9x5x3 inch). Cover loosely and microwave 
10 minutes. Turn dish one turn. Microwave until meat is set 
in center (5-6 minutes). 4-6 servings. 

BRUNCH HAM JN_ EGGS Connie Merril 

2 med. potatoes (peeled and 6 to 8 eggs 

cubed) Velveeta cheese 

Chopped onion (if desired) 

1/2 lb. pre-cooked ham (diced) 
or sausage 

In a glass casserole dish, microwave on high for 5 to 6 
minutes (covered) potatoes and onion. Add ham and eggs and 
microwave on high (covered) for 6 to 8 minutes, stirring occa¬ 
sionally to distribute heat. Remove from microwave when eggs 
are almost dene. Top with slices of cheese. Let stand, covered, 
until eggs have finished cooking and cheese is melted. 


QUICHE SURPRISE 


Leona Preston 


12 slices bacon 
1 c. (4 oz.) shredded Cheddar 
or colby cheese 
1/2 c. chopped onion 
1 3/4 c. milk 


1/8 tsp. pepper 
4 eggs 

1/4 tsp. herb seasoning or 
regular salt 
Paprika 


1/2 c. biscuit baking mix 

Cook bacon in microwave on full power until done. Combine 
cheese and onion. Crumble bacon and mix with cheese mixture. 
Sprinkle in a greased (9 inch) glass pie plate. Combine milk, 
baking mix, eggs, salt, and pepper in mixing bowl. Beat at high 
speed for 1 minute. Pour over bacon/cheese mixture. Sprinkle 
with paprika. Cook on full power,, uncovered, 12 to 14 minutes 
or until almost set. Turn halfway through. Let stand 5 minutes 
before cutting. 
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CHICKEN A LA KING 


Connie Merril 


1/4 c. margarine 1/4 tsp. pepper 

3 T. flour 2c, diced cooked chicken 

1 c. chicken broth 1 c, cooked peas (frozen) 

1 c. milk 1/4 c, chopped pimento 

1/2 tsp. celery seed IT. grated Cheddar cheese 

1/2 tsp. salt Toast, biscuits or patty shells 

Melt butter in a 1 1/2 quart glass casserole in microwave 
oven (30 to 45 seconds at normal). Blend flour into melted 
butter. Add chicken broth and milk gradually, stirring until 
smooth. Cook in microwave oven 6 to 7 minutes at normal, or 
until thickened, stirring after each minute. Add seasonings, 
chicken, peas and pimento to sauce. Cook in microwave oven 5 
minutes at normal, or until heated to serving temperature. Stir 
cheese into chicken mixture. Serve over toast or biscuits or 
in patty shells. About 6 servings. 


LIVER Elizabeth Bowman 

2 T. butter or oleo 1 1/2 lb. liver (dip in flour) 

Place butter in browning skillet. Heat in microwave oven 
on high for 30 or 45 seconds or until melted. Arrange liver in 
melted butter. Cook in microwave on high for 7 to 10 minutes. 
Turn liver halfway through cooking time. Don't overcook. 


MICROWAVE LASAGNE 


Beth Tigges 


1 lb. hamburger 
1 jar (32 oz.) spaghetti sauce 
1/2 c. water (scant) 

1 1/2 c. ricotta or cottage 
cheese 


1/2 tsp. pepper 
1/2 lb. mozzarella cheese 
Lasagne noodles 
Parmesan cheese 


1 egg 

Put hamburger in large glass bowl. Set power on high heat 
for 2-3 minutes or until beef is cooked, stirring as needed. 
Remove and add spaghetti sauce, water. Combine ricotta or 
cottage cheese with egg and pepper. Grate or thinly slice 
mozzarella cheese. In large oblong baking dish spoon a covering 
of sauce. Cover with uncooked lasagna noodles, then a layer of 
the cheese, egg mixture, 1/2 of the mozzarella cheese. Repeat 
the layers, reserving enough of the sauce to put on top. Heat, 


Continued Next Page. 
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MICROWAVE LASAGNE (Continued). 

covered, 8 minutes on high. Set power on medium-low. Heat, 
covered, 30-32 minutes or until noodles are tender. Top with 
Parmesan cheese. Let stand covered 15 minutes before serving. 
This is important. 


BROCCOLI RICE CASSEROLE Leona Preston 

2 (10 oz.) pkg. frozen broccoli 1 (10 3/4 oz.) can cream of 
cuts mushroom soup 

1 c. uncooked rice 1 (8 oz.) jar cheese spread 

3/4 c. water 1/3 c. bread or cracker crumbs 

1/2 tsp. salt 

Place broccoli in a 2 quart dish. Cover with plastic wrap, 
vent two corners. Cook on full pcwer for 12 to 14 minutes or 
until tender. Stir in rice, soup, water, salt and cheese spread. 
Cook, covered, on full power for 8 minutes. Sprinkle crumbs on 
top and cook on full power 4 to 6 minutes until bubbly on top. 


CREAMED CORN Laura June Larrick 

3 slices bacon IT. flour 

2 T. onion (chopped) 1/2 c. sour cream 

IT. chopped pepper (green) 1 c. vhole kernel com (drained) 
Place bacon in 1 quart casserole. Cover with paper towel 
and microwave crisp, 2 1/2 to 3 minutes. Remove bacon and drain 
on paper towel. Add onion and pepper to bacon and put into 
casserole. Cover and microwave 2 1/2 - 3 minutes. Stir in flour, 
sour cream and corn. Cover. Micrcwave 2 minutes. Stir. Cover 
and microwave 1-2 minutes. Crumble more bacon over. 5 servings . 


ROASTING EARS 


Laura June Larrick 


8 ears of sweet corn 
Butter 

Shuck and silk com. Roll 
pepper. Roll each ear separate 
on each side in microwave. 


Salt 

Pepper 

each ear in butter, salt and 
in waxed paper. Cook 4 minutes 
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REUBEN’S CASSEROLE 


Elizabeth Bowman 


1 (8 oz.) can sauerkraut 
(drained) 

1 small tomato (sliced) 

2 T, Thousand Island dressing 
1 (3 oz*) pkg. sliced corned 

beef 


Dash caraway seed 
1/2 c* soft rye bread crumbs 
(1 slice bread) 

IT. butter or oleo 
1/2 c* (2 oz*) shredded Swiss 
cheese 


Spread sauerkraut in 3 cup baking dish. Top with tomato 
slices, dressing, corned beef and then caraway seed. Cook, 
uncovered, at high for 2 1/2 minutes. Give dish a half turn 
once. Toss crumbs with butter. Sprinkle cheese on casserole. 
Top with crumbs. Cook, uncovered, at high 2 1/2 minutes more. 
Makes two servings. 


FRENCH ONION SOUP 


Gloria Nichols 


3 large onions (thinly sliced 
and quartered) 

1/4 c. butter or margarine 
2 tsp. flour 
1/2 tsp. salt 
6 c. regular strength beef 
broth 


1/4 c. dry white wine 
1/8 tsp. white pepper 
Garlic powder 
6-8 slices French bread 
(toasted and buttered) 

1 c. shredded Swiss cheese or 1 
slice per bowl 

Cook onion and butter in covered (3 quart) dish on high 10 
to 12 minutes, or until onion is transparent. Stir in flour and 
cook, uncovered, on high 1 minute. Stir in broth, wine, salt and 
pepper; cover; cook on high 8 minutes. To serve, lightly sprinkle 
garlic powder on hot toast. Nearly fill bowls with hot soup; 
float toast on top. Cover generously with cheese. Cook 2'or 3 
bowls, uncovered, on 70% power for 2 minutes or until cheese 
melts. If you use garlic salt, omit the other salt. 


FRUIT DRESSING 


Judy Kline 


1/2 c. sugar 2 T. lemon juice 

IT. cornstarch 3/4 c. pineapple juice 

1 egg yolk 2 c. whipped cream 

Combine sugar, cornstarch and egg yolk in <» 1 quart casse¬ 
role. Add juices. Cook on 80% power 4-5 minutes or until 
thickened. Stir halfway through cooking time. Cool and fold in 
whipped cream. Fruit cocktail or fresh fruil is good with it. 
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LIGHT 'N' FRUITY TAPIOCA 


Elaine Haywood 


2 c. skim milk 2 egg whites 

2 egg yolks 2 T. sugar 

1/4 c. sugar 1 tsp. vanilla 

1/4 c. quick-cooking tapioca 2 c. sliced fresh or frozen fruit 
1/4 tsp. salt 

Measure milk in a 2 quart batter bcwl. Add egg yolks, 
sugar, salt and tapioca. Blend well. Cook 6 minutes, stir once. 
Beat egg whites until frothy, add sugar and vanilla. Beat to 
soft peaks. Fold into pudding mixture. Cool. Spoon fruit into 
6 serving dishes. Top with pudding. 100 calories per serving. 


MICROWAVE MARSHMALLOW CREAM FUDGE 


Elizabeth Bowman 


1 (7 to 10 oz.) jar Marshmallow 
Creme 

1 tsp. vanilla 

1 c. nuts (chopped; optional) 


1/2 c. butter or oleo 
2 c. sugar 

1 (5 oz.) can or 2/3 c. 

evaporated milk 
1 (12 oz.) pkg. semi-sweet 
chocolate morsels 

Place butter in 9x9x2 inch dish. Heat in microwave on high 
for 1 to 1 1/2 minutes or until melted. Blend in sugar and 
evaporated milk. Mix well. Cook in microwave on roast for 15 
to 17 minutes or until soft ball stage is reached. Stir fre¬ 
quently during cooking time. Blend in chips, Marshmallow Creme, 
vanilla and nuts. Stir until smooth. Pour in greased pan. 

Chill until firm. Store in airtight container. 


MUNCHING PEANUT BRITTLE Norma Yeager - Judy Kline - Beth Tigges 

1 c. raw peanuts 1 tsp. butter or margarine 

1 c. granulated sugar 1 tsp. vanilla 

1/2 c. white corn syrup 1 tsp. baking soda 

1/8 tsp. salt 

Stir together peanuts, sugar, syrup, and salt in 1 1/2 
quart casserole. Place in microwave and cook 7-8 minutes, 
stirring well after 4 minutes. Add butter and vanilla to syrup, 
blending well. Return to oven to cook 1-2 minutes more. 

Peanuts will be lightly browned and syrup very hot. Add baking 
soda and gently stir until light and foamy. Pour mixture onto 
lightly greased cookie sheet. Let cool 1/2 - 1 hour. When cool, 
break into pieces and store in airtight container. Makes about 1 
pound. If roasted salted peanuts are used, omit salt and add 
peanuts after first 4 minutes of cooking. 


I 
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PAPER BAG CARAMEL CORN 


Leona Preston 


1/4 c. corn syrup 1/4 tsp. baking soda 

1/2 c. brown sugar 1 tsp. vanilla 

1/2 c. margarine 2 1/2 qt. popped corn 

1/2 tsp. salt 

Combine corn syrup, sugar, margarine and salt. Cook on full 
power for 4 minutes. Stir 2 times. Add soda and vanilla. Place 
popcorn in large grocery sack. Pour corn syrup mixture over corn. 
Stir with wooden spoon to coat popcorn evenly. Cook on full 
power for 1 1/2 minutes. Shake. Cook on full power for 1 1/2 
minutes more or less, shaking every 30 seconds, checking that it 
isn't too brown. It browns real fast at the end, depending on 
type of microwave. 


TO SHELL HARD TO CRACK NUTS Marion Phillips 

Place nuts and water to cover in glass bowl. Microwave 4 
to 5 minutes. The nuts will slip out whole after cracking. 


CANDY 


BUTTERSCOTCH PEANUT SQUARES 


Beth Tigges 


butterscotch 


1 c. sugar 3/4 tsp. salt 

1/4 c. butter 1 (12 oz.) pkg, 

1 small can Carnation milk chips 

1(7 oz.) jar Marshmallow 1/2 tsp. vanilla 

Cfeme 1/2 c. chopped salted peanuts 

Mix sugar, butter, milk. Marshmallow Creme and salt 
together in a heavy saucepan. Over medium heat bring to a 
rolling boil and cook for 5 minutes. Remove from heat and add 
butterscotch chips and vanilla. Stir until well blended and add 
nuts. Pour into lightly greased (9x9 inch) pan and cool. Cut 
into squares and enjoy. 


Conscience is the still small voice that makes you feel 
still smaller. 
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CARAMELS 


Connie Merril 


1/2 lb. butter 2 (15 oz.) cans sweetened 

2 c. white syrup condensed milk 

2 c. sugar 1 tsp. vanilla 

1/2 c. sifted flour 

In heavy saucepan melt butter and add sugar and syrup. Boil 
5 minutes over medium heat, stirring constantly. Add 1 1/2 cans 
of condensed milk. Mix flour with remaining milk and add to 
syrup mixture. Boil to 240°, stirring constantly. Add vanilla 
and pour in 9x13 inch buttered pan. Cool and cut in 1 inch 
pieces with a buttered knife. Wrap each piece in waxed paper. 
The flour prevents stickiness. Makes 5 dozen pieces. 


CHERRY CHOCOLATES 


Blaine Haywood 


1 can Eagle Brand milk 2 large pkg. chocolate chips 

1 stick oleo 1 slab paraffin (melted) 

2 lb. powdered sugar 2 (8 oz.) jars maraschino cherries 

Mix milk, oleo and powdered sugar by hand. Let stand 10 to 
15 minutes. Drain cherries. Take 1 small ball of the dough, 
flatten and roll around cherries. Freeze. Then dip in chocolate 
and paraffin mixture that has been melted in a double boiler. ' 
Powder hands with powdered sugar before working with the dough.) 


MOUNDS Leona Preston 

1 stick butter 2 {14 oz.) pkg. coconut 

1 can Eagle Brand milk 2 tsp. vanilla 

2 lb. powdered sugar 

COATING: 

1 (6 oz.) chocolate chips 1 (6 oz.) pkg. butterscotch chips 

Melt butter; add to milk, sugar, coconut and vanilla. Mix 
well with your hands. Roil into small balls or any shape you 
wish. Put on cookie sheet to chill all day or overnight in 
refrigerator or freezer. In double boiler melt chocolate and 
butterscotch chips. Putting a toothpick in balls, dip into 
coating. Put on wax paper to set. Store in airtight container. 
May be frozen to keep. 
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COCONUT CANDY Elaine Haywood 

2 c 0 powdered sugar 2 C3 oz.) pkg. coconut 

1/2 c. evaporated milk 1 c. chocolate chips 

Combine powdered sugar, 1/4 cup evaporated milk and coconut* 
Drop by teaspoonful on waxed paper* Mix together in saucepan 
chips and 1/4 cup evaporated milk until chips are melted. Place 
saucepan mixture on top of the first mixture. 

CARAMEL CORN Marcella Vogt 

1/2 stick margarine 1/2 c. white sugar 

1/2 c. brown sugar 1/2 c. light corn syrup 

Mix well and boil 1-2 minutes. Pour over popped corn. 

CARAMEL CORN Linda Duffy Ames - Nancy Sue Warden 

3 to 4 qt. popped com 1/4 c. corn syrup 

1 c. brcwn sugar 1/2 tsp. salt 

1/2 c. butter or margarine 1/2 tsp. baking soda 

Mix together sugar, margarine or butter, corn syrup and 
salt and boil for 5 minutes. Add soda and pour over popped com. 
Bake in oven at 250° for 1 hour, stirring every 15 minutes. Works 
best to bake on cookie sheets. 

CANDY POPCORN Aurelia Larrick Hippen 

3 qt. popped corn 3 T. water 

1 c. sugar Flavoring 

3 T. margarine 

Bring sugar, margarine and water to a bowl slowly over 
medium heat. Boil 3 minutes, stirring constantly. Add flavoring 
and mix well. Pour syrup over popcorn, stir with a wooden spoon 
until well coated. Sticky at first, cools to sugar coating. 


It's too bad we can't forget our troubles as easily as 
we forget our blessings. 
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CRISP CARAMEL CORN Elizabeth Bowman 

2 gal. popped com 1/4 c. water 

1 c. mild molasses or sorghum IT. butter 

1/2 c. white sugar 1 c. raw peanuts 

Cook molasses, sugar and water 3 minutes. Add butter and 
peanuts. Cook, stirring occasionally, at lower heat during last 
part of cooking. Cook until syrup spins a thread when dropped 
from a spoon. Remove from heat; add soda and stir well. Pour 
slowly over popcorn until well coated. Set pan in 225° oven for 
about 15 minutes. Stir occasionally. Kernels will separate and 
become crisp. Cook, break and eat or store in tight container. 

DIVINITY Nancy Sue Warden 

2 c. sugar 2 egg whites (stiffly beaten) 

1/2 c. hot water 1 tsp. vanilla 

1/3 c. light com syrup 1/2 to 1 c. pecans or walnuts 

1/4 tsp. salt 

Combine sugar, water, syrup and salt in saucepan. Cook, 
stirring constantly until mixture boils. Cover for 2 minutes. 
Uncover and cook without stirring to hard ball stage (254°). 

Pour in steady fine stream over beaten egg whites and continue 
beating with electric beater until mixture holds its shape and 
loses its gloss. Stir in vanilla and nuts. Drop by teaspoonfuls 
onto waxed paper. Yield: 11/4 pounds. 

HOLIDAY DIVINITY Mrs. Raymond Vogt 

3 c. sugar 1 (3 oz.) pkg. cherry or lime 

3/4 c. light com syrup gelatin 

3/4 c. water 1 tsp. vanilla 

1/4 tsp. salt 1 c. chopped walnuts 

2 egg whites 1/2 c. flaked coconut 

Butter sides of heavy 2 quart saucepan. Add sugar, corn 
syrup, water and salt; mix well. Cook, stirring constantly, 
until sugar dissolves and mixture comes to boiling. Cook to 
hard ball stage (250°) without stirring. Beat egg whites to 
soft peaks form. Gradually beat in dry gelatin until stiff peaks 
form. Pour hot syrup slowly over egg whites, beating constantly 
on high speed of electric mixer until soft peaks form. Add vanilla 
and nuts and coconut. Drop from teaspoon onto waxed paper or 
put in pan and cut in squares. 



FUDGE 
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Beth Tigges 

Butter (size of walnut) 2 c. sugar 

2 squares chocolate 1 tsp. vanilla 

2/3 c. half and half or 1 
small can of Carnation milk 

In a heavy skillet melt without bubbling butter and choco¬ 
late. Add milk and sugar. Cook to the soft ball stage, you may 
stir all you wish while cooking. Remove from heat and remove 
spoon. Cool to room temperature. Add vanilla. Beat until a 
good consistency to drop by spoonfuls or to spread on cake for 
frosting. You may add nutmeats if desired before dropping. 

FABULOUS FUDGE Lois Eggleston 

2 1/4 c. sugar 1/4 tsp. salt 

3/4 c. evaporated milk 6 oz. pkg. (1 c.) chocolate chips 

1 c. Marshmallow Creme or 16 1 tsp. vanilla 

large marshmallows 1 c. nuts (chopped) 

1/4 c. butter 

Mix in heavy saucepan sugar, milk, Marshmallow Creme, butter 
and salt. Cook, stirring constantly over medium heat to a boil. 
Boil and stir 5 minutes more. Take off heat. Stir in chocolate 
chips until completely melted. Stir in vanilla and nuts. Spread 
in buttered (8 inch) square pan. Cool. Cut into 30 pieces. 

BUTTERSCOTCH FUDGE: 

Use 6 ounce package (1 cup) butterscotch chips in place of 
chocolate chips. 

DELUXE FUDGE D. May Korte 

3 1/2 c. granulated sugar 1 c. marshmallows (packed tightly) 

1 can (large) Pet milk 1 c. walnuts 

1/2 tsp. salt 1 stick butter or margarine 

3 (6 oz.) pkg. chocolate chips IT. vanilla 

In large bowl combine chips, nuts, butter, marshmallows and 
vanilla. In heavy pan combine sugar, salt and milk. Bring to a 
boil and let bcil gently for 12 to 15 minutes at medium heat. 

Pour the hot mixture over the chips, etc. Stir until all is 
dissolved. Put in flat buttered pan. Set in refrigerator for 2 
hours before cutting. Keep refrigerated. Put foil over to keep. 
Can be frozen. 
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FUDGE Shirley Eckhardt 

2 1/4 c. sugar 1 (5 oz.) jar Marshmallow Creme 

2 squares unsweetened chocolate 1 (6 oz#) pkg# chocolate chips 
3/4 c. half and half Nuts 

1/4 c. butter or oleo 

Combine sugar, unsweetened chocolate, half and half, butter 
and Marshmallow Creme# Bring to boil and boil 4 plus minutes, 
stirring all the time# Remove from heat and add chocolate chips. 
Stir qood until melted# Add nuts and beat until done. I usually 
refrigerate# 


MINTS 


Lois Eggleston 


1/2 c. margarine 

1/2 c. vegetable shortening 

1/2 c# less IT. water 


1 1/4 tsp. flavoring (wintergreen 
or peppermint) 

2 lb. plus 2 c. sifted powdered 
sugar 

Add sifted 


1 1/4 tsp. salt 

Cream shortening; add water, salt and flavoring, 
sugar. Squeeze through pastry tube, using large rosette or star 
pattern. Mints freeze well. 


MINTS 


Elizabeth Bowman 


1/3 c. butter or oleo (room 1 lb. box powdered sugar 

temperature) Flavoring (of your choice and 

1/3 c. white corn syrup color) 

Combine ingredients and knead well with your hands. Form 
in molds. Dip in powdered sugar. More powdered sugar may be 
needed. 


OVEN FUDGE Esther Jensen 

1 box (lb.) powdered sugar IT. vanilla 

1/2 c. cocoa 1/2 c . butter 

1/4 tsp. salt Nuts (optional) 

1/4 c. milk 

Stir powdered sugar, cocoa, salt, milk and vanilla in a 
11/2 quart ovenproof bowl. It will be too stiff to blend com¬ 
pletely. Put butter on top of ingredients just mixed. Place 
bowl in oven for 10 minutes at 350°. Remove and stir vigorously 
to blend butter in. Add nuts if desired. Pour into 8 inch 
buttered pan. Chill 1 hour in refrigerator. 



PINEAPPLE PUDGE 
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Doris Warden 

3 Co sugar 2 T. vinegar 

1/2 c, butter 1 small can crushed pineapple 

1/2 c. milk 

Let the sugar, butter, milk and vinegar come to a boil, then 
add pineapple that has been drained. Cook to a soft ball stage. 
Cool to room temperature and beat. Pour into a buttered pan. 


PEANUT BUTTER FUDGE 


Connie Merril 


4 c. sugar 1 pt. Marshmallow Creme 

1 can Carnation milk 1 1/2 c. smooth or chunky peanut 

1 dash of salt butter 

1/2 stick margarine 

Boil sugar, milk, salt and margarine to soft ball stage. 

Stir continually as this sticks easily. Remove from fire and add 
Marshmallow Creme and peanut butter. Mix thoroughly and pour into 
buttered pan (9x13 inch). When cool cut into squares. 


PEANUT CLUSTERS Elaine Haywood 

1 lb. white chocolate (bark) 1 handful butterscotch chips 

1 (12 oz.) bag chocolate chips 1 (13 1/2 oz.) can cocktail 

peanuts 

Melt first three ingredients. Add nuts and drop by spoonful 
on wax paper« 


PEANUT BRITTLE 


Laura June Larrick 


2 c. white sugar 1/8 tsp. salt 

1 c. white syrup 2 c. raw peanuts 

2 T. butter 1 tsp. soda 

Combine sugar, syrup, butter and salt and cook until it 
spins a thread. Add peanuts and cook slowly until the nuts turn 
a nice golden brown. Stir in soda. Spread in 2 greased jelly 
roll pans or on a buttered marble slab. As it cools, turn the 
brittle over and pull the thick areas out. 
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PECO FLAKE CANDY 


Marion Phillips 


2 c. sugar 1 c. light com syrup 

1 c. water 1/2 tsp. salt 

2 c. raw peanuts IT. butter 

1 tsp. vanilla 1/2 tsp. soda 

1/2 pkg. chip coconut 

Combine sugar, syrup and water in heavy skillet, stirring 
constantly until sugar is dissolved. Add salt and peanuts, 
stirring occasionally to hard crack stage (294°). Add butter, 
vanilla and soda. Stir to blend. Add coconut and pour onto 
buttered cookie sheet. 


TOFFEE 


Laura June Larrick 


2 1/2 lb. cane sugar 1 pt. water 

1 lb. 4 oz. white syrup 1 lb. raw slivered almonds 

2 1/2 lb. butter Milk chocolate 

One pound sugar equals 2 1/4 cups; 1 1/2 pounds syrup equals 
1 pint. Boil sugar, syrup and water to 250°. In a large heavy 
pan, add butter and boil to 260°, stirring constantly. Add nuts 
and cook to 290°. Pour into buttered pans. When cold, melt 
milk chocolate in double boiler and spread over candy. When 
chocolate is set turn out on table and spread chocolate on the 
other side. Makes 8 1/2 pounds. 


CHOCOLATE COVERED MAPLE CREAM CANDY Lois Eggleston 

3 eggs 12 oz. bag chopped walnuts 

3 lb. powdered sugar 3/4 stick paraffin 

1 1/2 sticks margarine 6 oz. pkg. chocolate chips 

3 tsp. maple flavoring 

Beat eggs as thick as possible about 5 minutes. Add sugar, 
margarine and flavoring. Mix until stiff. Knead well and add 
nuts. Shape in small balls then chill or freeze. Melt chocolate 
chips and paraffin in a pan over water. Dip chilled balls 
separately into chocolate mixture. Place on cooling rack to 
drain. Makes 250 to 350 small balls. Vanilla or peppermint 
flavoring can be used instead of maple flavoring. 
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CANNING 


FROZEN CORN Winifred Thompson 

36 ears of corn (cut off cob) 1 pt. half and half 
1 lb. butter 2 T. salt 

Bake in oven 30 minutes at 350°. Stir often. Cool. Place 
in containers and freeze. 

FROZEN CORN Doris McClure 

8 pt. corn (raw) 1/4 tsp. salt 

1/2 c. sugar 1 c. milk 

Simmer for 20 minutes, stirring often. Cool thoroughly 
and freeze. 

KRAUT MADE IN JARS Elizabeth Bowman 

5 lb. shredded cabbage (weigh 3 1/2 T. coarse salt « 

this) 3 1/2 c. sugar 

Mix this all good until it foams up. Put in jars, pack 
tight and seal. Put in warm place until it works good. Tighten 
in a few days if they need it. 


BREAD AND BUTTER PICKLES 


Erma Johnston 


1 gal. sliced cucumbers Salt 

Onions (amount wanted) Cold water 


SYRUP: 

4c. sugar 4 tsp. mustard seed 

1 pt. vinegar 1 tsp. turmeric 

Slice cucumbers and onions. Cover with cold water that 
has salt added. Let stand a couple hours; drain. Cook syrup 
ingredients then add cucumbers and onions. Don't overcook - just 
long enough so they are clear. Put in jars and seal. 


It's careless with facts that makes it possible for 
man to hear news - and then tell gossip. 


* 
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BREAD AND BUTTER PICKLES 


Roxana West 


4 qt. med. cucumbers 5 

(unpeeled) 1 

6 med, onions (sliced thin) 1 

1/2 c. salt 2 

Cold water 3 


c, sugar 

1/2 tsp. turmeric 
1/2 tsp. celery seed 
T. mustard seed 
c. vinegar 


Slice cucumbers and onions thin. Soak in cold water with 
salt mixed well. Let stand 2-3 hours. Drain well. Bring 
vinegar, sugar and spices to a boil. Add cucumbers and onions. 
Boil again. Put in sterilized jars and seal. 


PICKLED BEANS 


Carolyn Shelton 


1/2 tsp. pepper 
1 tsp. allspice 
1 stick cinnamon 
IT. whole cloves 


4 qt. green or yellow wax 
beans 

6 c. cider vinegar 
1 c. brown sugar 
1 tsp. salt 

Cook beans in boiling, salted water until tender, using 1 
teaspoon coarse-medium salt for each quart of water. Drain, 
pack in hot, sterilized jars. Combine remaining ingredients, 
heat to boil; pour over beans. Seal in hot, sterilized jars. 
Makes 8 pints. 


REFRIGERATOR PICKLES 

2 c. sugar 
1 c. vinegar 
9 c. cucumbers (sliced) 
1 c. onions 


Elizabeth Bowman 


1 c. green peppers 
1 tsp. celery seed 

1 tsp. mustard seed 

2 T. canning salt 


Dissolve sugar in vinegar. Pour over other ingredients and 
let stand 1 hour. Put in container and store in refrigerator. 
Let stand 2 or 3 days before using. 


SWEET GARLIC DILL PICKLES 


Lois Eggleston 


Cucumbers 2 c. vinegar 

Garlic 1 c. sugar 

Dill 2 T. salt 

Slice cucumbers into 1/2 inch slices lengthwise. Pack very 
tight in jars. Add 2 bulbs garlic and dill. Boil vinegar, sugar 
and salt. Pour over cucumbers hot but not boiling and seal. 
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SWEET PICKLES Marj. Mayer 

4 qt. cucumbers (cut in chunks) 1 c. vinegar 
1/2 c. salt 1 c, water 

1 pt. vinegar 4 c. sugar 

1 T. alum 1 tsp. allspice 

3 pt. water 1 tsp. celery seed 

IT. turmeric (optional) 

Make brine of salt and enough boiling water to cover pickles# 
Pour over pickles and soak overnight# Drain and cover with 1 pint 
vinegar, alum, 3 pints water and turmeric. Simmer 1/2 hour. 

Drain and rinse in cold water. Pack in jars. Make syrup of 
remaining ingredients. Bring to boil; pour over jars and seal. 

1 have poured the boiling water over in the morning and canned 
them also instead of overnight. 

ZUCCHINI SQUASH RELISH Lois Eggleston 

2 (10-12 inch) squash or 3 2c. sugar 

small (don't peel) 2 1/2 c. vinegar 

4 onions 1 c. water 

1 green pepper 2 tsp. celery seed 

1/2 c. pickling salt 2 tsp. turmeric spices 

Put zucchini squash, onions and pepper through food grinder 
using coarse blade. Cover with ice water in which salt has been 
dissolved. Let mixture stand 1 hour. Drain in couple strainers 
so it is well drainede Boil 3 minutes the sugar, vinegar, celery 
seed, and turmeric. Add vegetables and cook at low heat 15 
minutes. Put in jars hot and seal. 


Go often to the house of your friend, for weeds choke up 
the unused path. 
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LATE GARDEN RELISH Lois E 99 les ton 

9 small green tomatoes (4c#) 2 tsp# ginger 

6 med. cooking apples (2 1/2 1/2 tsp# turmeric 

c j 1/2 tsp. mustard 

2 med. white onions (3/4 c#) 1/2 tsp. mace 

2 stalks celery 1 green sweet pepper 

3 c. white sugar 1/4 tsp. cayenne 

1 1/2 c. white vinegar 

1 tsp. salt 

Put tomatoes, apples and onions through the food grinder. 
Chop celery and green pepper. Combine in kettle the sugar, 
vinegar, salt and spices, stirring well. Bring to a boil and boil 
for 5 minutes. Add the prepared relish ingredients. Bring to a 
boil and cook 10 minutes, stirring occasionally. Remove from 
heat; pour into hot sterilized jars and seal at once. Makes 7 
half pints, 

YELLOW TOMATO PRESERVES Erma Johnston 

3 c, peeled and cut up 2 c, sugar 

tomatoes 1 small lemon Jello 

Cook tomatoes and suaar 12 minutes and take from heat. Add 
uello. Seal in jars. 

Note: Preserves will be real thin but will thicken as they 
stand. Best to keep in refrigerator. Will freeze. 

CHILI SAUCE Emily Latch 

3 qt. ripe tomatoes (peeled and 2 c. white sugar 
chopped) 1/4 c. brown sugar 

1 c. green pepper (chopped) 1 tsp. black pepper 

1 c. celery (chopped) 1 1/2 tsp. mixed pickling spices 

2 c. onions (chopped) (in bag) 

1/4 c. pickling salt less 1 1 c. white vinegar 

tsp. 

Combine tomatoes, green pepper, celery, onions and pickling 
salt in crock bowl and refrigerate overnight. Next morning 
drain but do not press. Put in large kettle and add remaining 
ingredients. Bring to a boil and turn down heat and cook until 
thick (1 1/2 - 2 hours). Put in jars and seal very good. 
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SLICED APPLES Elizabeth Bowman 

2 gal. apples (sliced) 1 c. sugar 

Add sugar to apples and let stand overnight. In the 
morning put in jars and seal. Process 20 minutes in boiling 
water bath. 

BEET JELLY Stella Ruth Settle 

3c. strained beet juice 4c. sugar 

3 T. Realemon juice 1 small pkg. raspberry Jello 

1 pkg. Sure-Jel 

Mix beet juice, lemon juice and Sure-Jel and bring to a 
boil (rolling). Add sugar and Jello. Bring back to a boil 
and boil 90 seconds. Pour in jars and seal. 

PEACH MARMALADE Carolyn Shelton 

1 orange 5 1/2 c. sugar 

1 lemon 1 box (2 1/2 oz.) powdered 

2 lb. ripe peaches pectin 

Cut orange and lemon in quarters; remove seeds. Grind or 
slice crosswise, until paper thin slices. Add 1 cup water and 
simmer, covered, 20 minutes. Peel, pit and chop fine or grind 
peaches. Combine fruits in large pan. Measure sugar and set 
aside. Add pectin to fruit; mix well. Place over high heat and 
stir until mixture comes to a rolling boil. Stir in sugar and 
bring to a rolling boil. Boil 1 minute, stirring constantly. 
Remove from heat, skim off foam. Stir and skim for 5 minutes to 
allow fruit to absorb more sugar. Ladle into hot, sterilized 
glasses and cover with hot paraffin. 

RHUBARB PRESERVES Lois Egqleston 

5 c. cut up rhubarb 1 pkg. strawberry Jello 

4c. sugar 

Pour sugar over rhubarb. Let stand overnight. Next morning 
boil 15 minutes. Remove from heat. Add and stir in Jello. Pour 
in glasses and seal. Candy-apple Jello can be used instead of 
strawberry. Both are very good. 
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RHUBARB JAM Naoma Tigges 

12 c. cut up rhubarb 2 pkg. strawberry Jello 

12 c. sugar 

Mix rhubarb and sugar together. Cook 18 minutes. Add 
strawberry Jello. Stir well and skim. I freeze it but it keeps 
with paraffin on top# 

RHUBARB BLUEBERRY JAM Erma Johnston 

4 c. rhubarb (cut fine) 1 can blueberry pie filling 

4c. sugar 1 (3 oz.) pkg. blackberry Jello 

Mix rhubarb and sugar and let stand 2 1/2 hours. Heat to 
dissolve sugar and boil 1 minute. Add pie filling and boil 5 to 
7 minutes. Remove from heat and add Jello. Can be sealed in 
jars or cooled and put in containers and freeze. 

Cherry pie filling and red raspberry Jello is real good. 

Also pineapple pie filling and pineapple-orange Jello. 

RHUBARB— MULBERRY JAM Lois Eggleston 

2c. rhubarb (cooked) 5 1/2 c. sugrr 

2 c. mulberries (mashed) 1 pkg. raspberry Jello 

1 pkg. Sure-Jel 

Measure fruit in kettle and add 1 package Sure-Jel. Bring to 
a full rolling boil; add sugar all at once. Boil 2 minutes. Take 
from heat and add 1 package (dry) raspberry Jello. Stir until 
dissolved. Pour in sterilized glasses. 

ZUCCHINI JAM Elaine Haywood - Emily Latch 

6 c. grated zucchini (peeled) 2 pkg. (3 oz.) apricot gelatin 
6 c. sugar 1/4 tsp. pineapple flavoring 

2 T. lemon juice (optional) 

1 can (20 oz.) crushed pineapple 

(well drained) 

Add 1 cup water to zucchini, bring to a boil and cook 6 
minutes. Add sugar, lemon juice and pineapple and cook 6 more 
minutes. Add apricot gelatin and cook 6 minutes more. Seal in 
jelly glasses or pint jars. This jam is good on vanilla ice 
cream, too# 
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ZUCCHINI JAM Edith Hilleman 

6 c. peeled zucchini (either 1 can crushed pineapple (juice 
grate or grind) and all) 

6 c. sugar 6 oz. Jello (orange, lemon or 

Juice of 1 lemon apricot) 

Cover zucchini with water and cook 6 minutes. Add sugar, 
lemon juice and pineapple. Cook 6 minutes; take off stove and 
add Jello. Stir until Jello is well dissolved. Put in jars and 
seal. 

ZUCCHINI JAM Mrs. Raymond Vogt 

6 c. peeled and grated zucchini 1 (20 oz.) can crushed pineapple 
6 c. sugar (drain) 

2 T. lemon juice 2 (3 oz.) pkg. apricot gelatin 

1 c. water 

Add water to grated zucchini, bring to boil and cook 6 
minutes. Add sugar and lemon juice and pineapple. Cook 6 
minutes. Add apricot gelatin and cook 6 minutes more. Put in 
glasses and seal with paraffin. 

HINTS 


HOLDING CLAY 
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Julie Voqt Ritland 


1 c. flour 1 tsp. alum 
1/2 c. salt Water 

Mix with hands in bowl. Add small amount of water at a 
time until the mixture is like stiff cookie dough. Add food 
coloring. Store in cool place in covered jar. 


WHITE PASTE Laura June Larrick 

1 qt. water 1 tsp. alum - 

1 c. flour 3 drops clove oil 

1/4 c. sugar 

Cook the water, flour and sugar until clear. Alum is a 
preservative. The clove oil makes it smell good. This can be 
used for portfolios, wall papering or any paper pasting projects. 
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PLANT FERTILIZER Laura June Larrick 

1 tsp. baking pcwder 1/2 tsp. ammonia 

1 tsp. epsom salts 1 gal, warm water 

1 tsp. saltpeter 

Use every 4 weeks to water plants. 

SELF-RISING FLOUR Marion Phillips 

1 c. flour 1/2 tsp. salt 

11/2 tsp. baking powder 

Mix together. This equals 1 cup self-rising flour. 

SWEETENED CONDENSED MILK Elizabeth Bowman 

1/2 c. warm water 3/4 c. sugar 

1 c. plus 2 T. dry milk 

Dissolve water and dry milk in top of double boiler. Add 
sugar and stir until thickened over boiling water, approximately 
17 minutes. This mixture is equal to 1 can of Eagle Brand milk. 
Cool, use instantly or pour into jar and refrigerate. Keeps a 
long time. 

HOMEMADE PAN COATING Marion Phillips 

1 1/4 c. shortening 1/4 c. oil 

1/4 c. flour 

Combine the above ingredients and whip until creamy. 
Refrigerate in airtight container. Coat any cooking or baking 
pan with small amount. 

HINTS 

Add butter or a few teaspoons of cooking oil to water when 
cooking rice, noodles, or spaghetti. It won't boil over or stick 
together. 

In order to bake potatoes in a hurry, boil them in salted 
water for about 10 minutes before popping into oven. 

Put green fruits into perforated plastic bag. The holes 
will allow the air to circulate freely, yet help retain the 
odorless ethylene gas which fruits produce to promote ripening. 

Continued Next Page. 
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HINTS (Continued). 

When pan-frying or sauteing, always heat your pan before 
adding the butter or oil. Even eggs won't stick with this 
method. 

To prevent bacon from curling, dip the strips in cold water 
before frying. Also cut diagonally at end. 

Copper cleaner: Equal parts of vinegar, flour and sugar. 

Mildew remover: 1/2 cup bleach, 1/2 cup vinegar. Use 2 
quart jar and put ingredients in jar and fill with water and 
shake. 

Coffee Electric Fere: 

Coffee - 1 1/4 c. — 12 water (cups) 

1 3/4 c. — 18 water 

2 1/4 c. — 24 water 

2 3/4 Cm — 30 water 

To make tough meat tender, lay it a few minutes in a strong 
vinegar water. 

To keep cookies fresh and crisp in a jar, place a crumbled 
tissue paper in bottom. 

To cut a fresh cake, use a wet knife. 

Jewelry cleaner: 1/4 cup ammonia, 1/4 cup white vinegar, 
1/8 cup dish detergent. Clean with a small brush; rinse with 
clear water. 

Oven cleaner: 1/2 cup ammonia is place in the oven, with 
the door closed for several hours. This loosens the soil so 
most of the stain will wipe off. 

Clean brass with a mixture of 1 tablespoon salt, 1/2 cup 
vinegar and enough flour to make a paste. Apply with damp cloth 
and rinse in cold water. 

To keep cottage cheese fresh, put the lid on the container 
on tight and then store upside down in refrigerator. It shuts - 
out the air. 


Continued Next Page. 
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HINTS (Continued)• 

VINEGAR USES: 

Use vinegar to remove fly specks from walls, woodwork and 
picture frames. 

To retain color in calico goods, immerse the goods in white 
vinegar before washing. The color will remain fast. 

One-half cup of vinegar plus 2 cups ammonia added to 1 
qallon of water (warm) will make your windows and mirrors gleam 
without leaving a trace of film or streaks. 

Vinegar eases the pain of most stings or bites and is 
particularly soothing on sunburns. 

In baking, use vinegar to sour milk when recipe calls for 
buttermilk. 

To remove decals, brush them with several coats of vinegar. 
Let it soak in and decals will wash off easily. 

Use vinegar to clean spots from stainless steel kitchen 
equipment. 

To free a rusted or corroded bolt, soak it in vinegar. 

To prevent black mildew from forming on the door of 
refrigerator, wipe vinegar on the rubber cushion. 

Wilted vegetables freshen up when placed in cold water and 
vinegar. 

Window cleaner: A solution of 1/8 cup vinegar and 1/2 cup 
ammonia in a quart of water makes them gleam. 

Bamboo blinds and furniture should be cleaned with salt 
water. 


Rub spirits of camphor on white spots on furniture made by 
water. Spot will rub off easy. 

How to prevent mold on jelly: If circles of tissue paper 
the size of the tops of jelly glasses are dipped in vinegar and 
placed on top of jelly or jam, they will not mold. 

Mark your favorite recipes in a cookbook with red seals or 
stars. 


Continued Next Page 
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HINTS (Continued). 

Slice bananas with silver knife, and they won't turn dark. 

To cut hard-boiled eggs into smooth slices, dip the knife in 
hot water. 

Rub salt or vinegar on your hands and knife to remove onion 

odor. 

Biscuits will have a rich brown crust if brushed with milk 
before baking. 

Sour milk or cream may be made for cooking purposes by adding 
2 tablespoons vinegar or lemon juice to each cup and allowing to 
stand in warm place until thick. 

Cold tea makes a good fertilizer for houseplants and acts 
as an insecticide. 

To make a good looking pie shell, put in refrigerator for 
30 minutes after fluting, then bake. 

Grass stains may be removed from white clothing by soaking 
in alcohol before washing. 

To clean combs, put 1 tablespoon ammonia in enough water to 
cover. Let stand 20 minutes. 

When doing a lot of quilting or hand sewing, try coating 
your fingertips with several coats of colorless nail polish as 
protection against needles. 

When boiling eggs always start them in cold water (salted). 
Helps keep them from breaking. 

To thread a sewing machine easier, lay something white under 
the foot. It helps a lot. 
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We hope you are enjoying using this Cookbook 
and find it useful in your kitchen. This book was 
printed by GENERAL PUBLISHING AND BINDING of 
Iowa FallSy Iowa 3 which is a Company that was 
founded by two women who dedicated their time to 
printing Cookbooks for Churches and other organiza¬ 
tions at a cost that they can afford to pay. Our 
aim is to help others with money making projects 
by printing your favorite recipes in book form. 

If you are interested in having Cookbooks 
printed for your organization y please write to 
us for our Cookbook Kit which gives prices and 
other details about making money with Cookbooks. 


GENERAL PUBLISHING AND BINDING 

Phone: 515-648-3144 
Iowa Falls 3 Iowa 50126 


If you are interested in more information 3 tear out 
this page and mail it to us with your name and address. 
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